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SECTIONS fresh from the factory don’t need 
any wetting before making. 


ONE PouND of Root’s thin foundation, cut to 
fill sections full (8% x 3%), will fill from 92 to 
112 sections. 


GALLvuP reports in American Bee Journal 
that his bees worked on buckwheat six miles 
away, and didn’t seem much exhausted with 
the journey. 


BOTTOM STARTERS have been objected to by 
some; but I am reassured by the strong in- 
dorsement R. C. Aikin gives them, p. 320, and 
feel just a little proud that I was the “ start- 
er” of the plan—at least I think I was. [Yes,I 
think you were the starter.—Eb. ] 


Pious MEN are reminded that,if the Lord 
hears the grace they say at meals, he also hears 
the comments they make to their wives after- 
ward.—Atchison Globe. [That is so—pass the 
paragraph around. Perhaps its general circu- 
lation will lift the plane of Christian living in 
the heart of many a man.—Ep.} 


IF SECTIONS must have joints wet before 
making, use boiling water. Use a funnel with 
a wooden plug that nearly stops it, and have 
the plng whittled down to a point. Then the 
fine stream of hot water running from the point 
will run down through the whole box, using 
little water and wetting only the joint. 


Bro. AIKIN, on p. 319 you think the difference 
in appearance of sections with the dovetailed 
corner is “not: enough to be seriously consider- 
ed.”? Your morals must be looked after. When 
the dovetailed corner is up it has an unpleasant 
one-sided appearance, and, besides, you can’t 
clean the glue from the dovetails as you can 
from a plain corner. [What do you say to this, 
Bro. A.?—Ep.] 

Mr. EpITor. on page 338 you say you'll cut 
off 4% inch from each end of your top-bars. I 


did that thing, and now wish I had cut off only 
#s, for I think you’ll find the projections of 
Hoffman top-bars are 14 instead of 8. [If you 
will turn to the editorial in question you will 
find that I said about 4% inch. For the Dove- 
tailed hive, ;%; is a little more exact than ‘“‘ about 
44 inch,’ and perhaps I should have so stated. 
—Ep.] 


APIS DORSATA. The plan of testing their 
domestication on their own ground, as pro- 
posed on p. 839, is just what I have advocated. 
But I think it’s a serious mistake to say, “If 
they could not be domesticated they might be 
of advantage in the fertilization of certain flora 
by letting them run wild in the South.” What 
flora needs fertilization? Wouldn’t wild dor- 
sata consume honey that without .them would 
go into hives? [Very likely you are right.— 
Ep.] 

EXTRA-THIN FOUNDATION has not suited me 
as well as thin, for two reasons: It sags more, 
and the bees gnaw it when a lull comes in stor- 
ing. Now, if drawn foundation doesn’t sag, 
and the bees don’t gnaw it, and it can be had 
as thin as extra-thin foundation, I think I want 
it. [You do not even now state, doctor, wheth- 
er the extra-thin foundation that did not suit 
you as well as the thin was the new or old pro- 
cess. The new process thin is now as thin as. 
the old extra thin.—Eb.] 


T. F. BINGHAM may be right, p. 325, about 
sections being filled with honey, “ half of which 
has been brought up from the previous year’s 
gathering, to make room for brood,” and I 
think he’s in accord with the popular idea; but 
I’m a little skeptical about it. Before the 
honey-flow begins, don’t the bees empty the 
cells of honey full faster than they fill them 
with brood? and when the flow begins don’t 
they carry the new product upstairs? Did you 
ever find buckwheat honey in sections before 
clover harvest ? 


‘* AN OBJECTION to the bent nails” for end- 
spacing of frames, you say, Mr. Editor, on page 
335, ‘Sis the difficulty of driving them into po- 
sition.” I take straight nails, drive them in 
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straight, then bend them after driving. No 
trick at all. See the sample I sent you some 
time ago. But I’m going to try the staples, 
and shall be glad if they prove better than 
nails. |Yes, itis true thata nail can be bent 
over; but on account of the spring of the wire 
the point of the nail generally fails to imbed 
itself into the end-bar; but staples, if you will 
try them, you will find to be very much better 
than nails. With the former the frames will 
hold their end-spaced position nearly 3 inch 
above the tin rabbet.—Eb.| 


OF TEN COLONIES WINTERED OUTDOORS, 80 
per cent came through alive. Of the remain- 
ing 90 of the same apiary, wintered in cellar, 100 
per cent came through alive. Those outdoors 
were well packed overhead with an extra story 
beneath, but no packing at sides. The winter 
was unusually mild. The other two apiaries 
were wintered in cellar, and all lived except 
three queenless, and one that (say, Mr. Printer, 
couldn’t you print the next word smaller so it 
wouldn’t be noticed?) starvea. [I am surprised 
that you obtained as good results as you did 
with your ten colonies outdoors. If they had 
had packing all around I think you would 
have saved the other colonies, and the other 
eight would have been stronger. Packed space 
above is good, but not enough—at least for our 
locality; and, if I am any judge, the winters 
are much colder in Marengo than here in Me- 
dina. But your results in the cellar were good 
—very good.— Ep. ] 


PROBABLY T. F.. Bingham and B. Walker are 
both right. Honey to be called ‘* fancy ” should 
be fancy, and our fancy grade is so worded as 
to admit scarcely any honey. One trouble is, 
that the designation of grades is not strictly 
honest. When you stop to think carefully 
about it, you’ll not consider the names “‘ fancy ”’ 
and “No.1” a very strong testimony to the 
truthfulness of beé-keepers. [I have been con- 
sulting with a number of prominent bee-keep- 
ers in regard to the present rules for grading, 
and it is very evident that they need some 
slight modification. I believe it is useless to 
try to get a convention of bee-keepers to fix up 
a set of rules that will be generally acceptable; 
and if Bros. York and Hutchinson will go in 
with me we will take our present rules and 
make them more nearly what they ought to be. 
After all, it is the bee-journals that give cur- 
rency and value to any system of rules that 
may be adopted.—Ep.] 


PAPER BETWEEN SHEETS of foundation is a 
nuisance for this locality. It takes an hour to 
pick the paper out of a 25-pound box, and it 
must takesome time to put it there, and I don’t 
know of any possible good it does. This year I 
had one box come without paper, and it came 
just as nicely as the papered. What’s it paper- 
ed for, anyway? [Our brood foundation is pa- 
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pered by machinery, and a little later on our 
thin and extra thin will also be papered in the 
same way. I am rather of the opinion, how- 
ever, that there is no very good reason why pa- 
per should be used; and why we do is because 
we are afraid to try the experiment of leaving 
paper out. While the expense to us is but tri- 
fling, we should be very glad to leave it out en- 
tirely, if the trade would not object. Weshould 
be glad to hear from our readers on this point; 
and when authorized to do so we will willingly 
send out shipments without paper, but hardly 
dare to do it otherwise.—Ep.] 


ONE REASON why the Rietsche press is so 
popular in Europe is the amount of adultera- 
tion in the foundation thatissold. I’m heart- 
ily thankful that we can order foundation, and 
feel just as certain of its purity as of the water 
in our wells— perhaps more so. [The founda- 
tion-makers of this country know that the 
adulteration of beeswax for foundation pur- 
poses would be bad policy, both financially and 
morally; and very fortunately, as I have ex-. 
plained, the new Weed automatic sheeting-ma- 
chine will not handle paraffine or ceresine, even 
when mixed with beeswax. Thereis a dental 
trade that calls for mixtures of beeswax and 
earth waxes; and in endeavoring to make the 
Weed sheeter handle such products we found it 
was worse than a balky horse. Even ten per 
cent of paraffine with pure beeswax would show 
itself in the sheets. Bee-keepers can, there- 
fore, cepend upon it that the new-process found- 
ation must necessarily be pure, for it can not 
be new process and be adulterated.—Ep. | 


EMPHATICALLY, I believe friends Abbott and 
Thompson are right, on p. 321, in thinking that 
well-ripened honey, honey with a “ body,” is 
slowest to granulate. Also, friend Abbott is 
correct in placing alfalfa as the honey that in- 
terferes least with the flavor of whatever it 
sweetens. It has the least flavoring of any 
honey I know of, and I like it best in tea or cof- 
fee—or, rather, postum cereal. [We have been 
using postum cereal at our house for months 
back, and personally I very much prefer it to 
the best grades of Java or Mocha coffee. Late- 
ly we have been using what is known as magic 
cereal, and are inclined to prefer it, because 
there is no sweetening in it as is the case with 
postum cereal; and from a health standpoint, 
as a Substitute for coffee it is very much better; 
and I believe the time is coming when many 
will say that it is not only better but very much 
cheaper. Cereal drinks are nutritious, while 
coffee is a narcotic, and decidedly an enemy to 
good digestion, if the word of our best physi- 
cians means any thing. Magic cereal, having 
no sweetening, would be more acceptable to the 
bee-keeper, as he could sweeten it with alfalfa 
honey just to his liking. Hurrah for magic 
cereal and alfalfa honey!—Ep.] 
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WINDOW ESCAPES AND TRAPS. 

In a former article I told how I used our cov- 
ered wagon in removing surplus, and some 
little about my method of carrying the honey 
into the honey-house and letting the bees out 


through the window. For several years I have ~ 


had my honey-house windows screened in such 
a@ way that, as the bees passed up, they massed 
atone point and passed through a hole into a 
box or trap placed above. As an illustration 
will tell this better than words, we will show 








you the arrangement. The trap should be 
about 8 or more inches high, as much wide, and 
4 or 5 inches thick. One of the 4 inch sides 
should be mace into a slide door, or at least 
removable, and the whole trap made detach- 
able from the building or window. The trap 
is designed to remain on the window at all 
times when not needed off, yet when removed 
there is still the point of exit above the window 
— the same principle now in use all over the 
country in honey-house windows. The trap 
will act as a fly-trap, and catch any insect 
passing out that can not pass the meshes of the 
screen. 





REMOVING SECTION HONEY. 

In taking off sections, the times that they 
can not be removed without the bees breaking 
the cappings are very few. Much depends on 
the manner in which it is done. I have had so 
very little trouble of this kind that I never stop 
to consider the question, though I know there 
is sometimes danger by careless work. Aside 
from robbers there is never any likelihood of 
the cappings being marred if there is honey 
being gathered, orif there be plenty of open 
cells within easy reach. I have many, many 
times removed supers that were solid sealed, 
and no-caps disturbed, when no honey was 
coming in. 

Let me tel] you how to have the bees bite the 
cappings, then tell how to preventit. Just go 
to the hive and work about it carelessly for five 
or ten minutes. Get the bees alarmed by a 
little smoke, and yet let them remain in the 
super. Take plenty of time to get the super off, 
and perhaps look around awhile or talk to 
some one who may be about. In short, go 
about it in a leisurely, careless manner, and if 
there is not open honey in the super, and some- 
times when there is, you will get some cappings 
cut that the bees may load their sacs. 

Here is the other way: Go with your smoker 
in good trim, start the cover, and, before the 
bees know what is up, shoot smoke over the 
sections. Keep things moving; and as the 
cover is clear removed from the super, and the 
bees starting down, follow them with the 
smoke and keep them going. Do not smoke 
ahead of them, and do not smoke too much at 
one place, but smoke all parts of the super, 
turning the smoker at various angles to hit all 
corners. Just as soon as the bees are well down 
in the super, at once remove it from the hive; 
andif your yard is nicely grassed, swipe the 
bottom of the super on the grass to brush off 
the adhering bees, or brush them off with a big 
grass or other brush, then set the super on end 
in the yard or remove at once to the house and 
set it before the window. In this operation the 
bees have not had time to dig open cells of 
honey, but rush around to get away, and those 
that go into the house on the honey will soon 
make for the window. It is possible a little 
damage may sometimes be done; though if 
honey be removed when it should be there is 
almost no trouble tospeak of. Ihave practiced 
this at all times when bees could fly, and I 
think not one super in 100 is damaged. 

REMOVING EXTRACTED HONEY. 

Extracted honey I remove in the same way 
as sections, though it is more difficult to get 
the bees out of deep combs than out of sections; 
hence more bees are carried into the house. 
Suppose Iam at the home yard, and want to 
extract, say, 500 or 1000 pounds. I go to the 
yard and remove the extras, not stopping to 
handle frames singly or brush bees off, putting 
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on another chamber in the place of the one 
removed, or not, as the case requires. When I 
carry the honey in, it is set near a window so as 
to leave the supers as open and airy as I can; 
and by the time I am ready to extract, the bees 
are out sufficiently. 

Those bees that pass out are, of course, 
trapped. It would not be necessary to trap 
them; but the young that do not know their 
home will congregate on the window or house, 
and stay there. so I just trap all and carry 
them to the yard and liberate them there. If 
one wants to get those young bees in some cer- 
tain hive to strengthen it, just lay the open 
trap on or near the hive they are wanted in; 
and while the most of the young will go there, 
the older will mostly go to their respective 
homes. Should the bees all be from an out- 
apiary, they cun be hived where wanted, and 
will all stay there, for they are in a “strange 
land.” 

Hive-escapes I have not used very extensive- 
Jy; but smoking and brushing I have practiced 
largely, and the window method in a wholesale 
way. The escape no doubt hasits place; but 
for large and out apiaries they wil! not do the 
work rapidly enough. My experience had 
taught me that I could rapidly free supers of 
bees in the open air and in the house, and that 
is why, a few vears ago,I raised the question 
of improvement in escapes. Since then the 
matter has been discussed over and over; new 
forms of escapes have been brought ont, yet it 
remains a fact that the question is not solved. 
My opinion is that it will not be solved by any 
method that leaves the super and the colony in 
@ manner connected so that communication can 
be had,or that has asmal! outlet. Either of 
those factors will defeat the purpose. The 
super bees must be lost from home; and when 
the excitement ison they must not be hamper- 
ed in their going. 

[M. H. Mendleson, one of the most extensive 
bee-keepers in the worl; J. F. McIntyre. an- 
other big honey producer. besides a score of 
others who raise honey by the ton and carload, 
think the hive-escape is a great success, indis- 

ensable, etc. It does not seem to me that the 

ive-escape problem is an unsolved problem in 
view of the opinions of such bee-keepers. Your 
instructions on how to and how not to cause 
bees to uncap honey in removing the same are 
excellent.—Ep. | 


$< a 
QUEEN-CELLS BY WHOLESALE. 





NEW VS. OLD METHOD. 





By H. L. Jones. 


Friend Root:—Under separate cover I am for- 
warding you photos illustrating results achiev- 
ed by the *‘new-fangled plan” of queen-raising 
that you wrote unfavorably of in GLEANINGS, 
July 1 and Aug. 1, 1895. I felt sure that some 
of your leading breeders would take exceptions 
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to your evident retrogression in going back to 
the ‘‘ good old-fashioned way;” but if silence 
gives consent they must all indorse what you 
have said, which is indeed quite incomprehen- 
sible to me unless conditions for queen-rearing 
are not identical in our respective countries. 

Your first objection, that the cell-cups are too 
expensive to make, is soon dispensed with, since 
there is no necessity for making the cups, as a 
strip of drone comb, which can be prepared and 
attached in a couple of minutes, is preferable. I 
have not made a cell-cup for years, but have 
raised thousands of queens on thedrone-comb 
principle, as per Fig.1. In the lower frame you 
will notice 17 fine large cells completed out of 19 
furnished; in the center frame, 17 out of 18 have 
been accepted; while in the top frame all the 
cells are in a fair way toward success. Could 
you, by the ‘‘ good old-fashioned method,” av- 
erage the same number of fine available cells ? 

One big advantage of the'‘ new-fangled plan” 
is that you know that all queens are started 
from young larve, and will. therefore, be fully 
developed. You can also tell to within a few 
hours when the qneens will hatch, if you have 
been careful to utilize larvee of only the right 
age, and experience will soon teach you this. 
By the method you follow, of allowing the bees 
to build their own cells as they wish in colonies 
from which you have removed breeders, the 
cells must, to make a sure thing of it, be cut out 
on the tenth day, and will then continue to 
hatch up to the sixteenth, instead of the lot in 
about 1114 days, and you can figure out what a 
vast difference in the net results this variation 
in time must make where over 1000 per annum 
are raised. Then, again, these drone-cell cups, 
by being built all together in one compact clus- 
ter, require fewer bees to maintain the requisite 
temperature; the cells are not joined together 
so that they can not be separated without de- 
stroying one or more cells, and there is no muti- 
lation of brood-combs. 

Another good feature about these cells is the 
ease with which they all fit into the West cell- 
protectors, just as if they were built to order; 
and I may mention that I would just as soon 
think of producing extracted honey with an old 
one-frame honey-slinger as:to raise queens in 
quantity without the aid of cell-protectors and 
cages. I givearipecellin one of these cages 
at the same time that I remove the reigning 
queen; but when sending off young queens that 
have been laying only a few days I usually give 
a virgin queen from one to three days old, liber- 
ating her right on the combs at the same time, 
and have very few destroyed. Look at the 
lower row of cells in Fig. 1, which are within 
24 hours of hatching, and you will notice that 
they are so much surrounded with comb that 
only the points of the cells are visible; and I 
find that, when used without protectors, they 
are less liable to be torn down than the ordina- 
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ry cells, as the thick incrustation of comb pro- 
tects them. In removing these cells from the 
bar I place my queen-cell knife on the hot bar- 
rel of the smoker for a few seconds, and then 
cut off the whole row of cells as easily as cut- 
ting butter; the warm knife is then slipped be- 
tween each cell, dividing them ready for the 
cages. I can assure you that itis a pleasure to 
handle these cells after those built hup-hazard 


- ~ 
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have bright cloudless days, and the increased 
warmth thus generated induces the bees to 
breed more rapidly, and I thus manage to se- 
cure thousands of fine drones much earlier than 
I otherwise should. When the weather becomes 
warmer, and the strength of the colony will ad- 
mit of it, the glass is dispensed with. A zine 
honey-board is placed on, and the bees induced 
to work in the upper story, and are then devot- 


FIG. 2.—INSERTING THE LARV. 


on the combs. I don’t know whether you have 
ever tried this drone-cell plan;"but in any case 
I will describe briefly the modus operandi. 

’ Toward the end of winter I select several of 
my finest colonies as drone-producers, and, af- 
ter removing the lids. place an empty super on 
each, and then cover the frames with good thick 
cushions stuffed with cotton, and then on top of 
each super I lay a sheet of glass. We usually 


ed to completing cells as per photo. Sometimes 
I place the prepared cells at once into these up- 
per stories, but usually place them in a strong 
gueenless colony for a couple of days before 
placing them in the upper story, by which meth- 
od very few cells will be refused, and results 
identical with those shown in the photo will 
be achieved. 

To prepare these cells I cut off a row of drone- 
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cells, and then'cut them downf'to about 4% inch 
in depth, after which: I attach them to thefbar 
with melted wax. A little royal jelly fis then 
placed in each cell nicely, at the bottom. Next 
I obtain a frame containing newly hatched}lar- 
vee from one of my choice ‘breeders, and?'then, 
seating’ myself in a chair3in front of a strong 
light, I place a sheet of paper on my knees,‘and 
on tais lay the frame of brood, and ,transfer the 
larvee as per Fig. 2. The center bar being'secur- 
ed by one nail only at each end,’ is grasped .as 
shown, and can be moved to any angle so as to 
strike the light. Thelittle stick used for trans- 
ferring the larvee is simply a piece; of section 
stuff about 244 inches long, one end being about 
4g inch wide, and the other about +;, and as fine 
as can be sharpened, with the point bent justa 
little so as to slip under a larva. The larger 
end of the stick is used for placing the royal 
jelly in the cells, and occasionally for bruising 
down a cell so as to get conveniently at the lar- 
va. Fig. 2 shows the actof placing a larvain a 
cell; and the supporting-bar, being wider than 
the cells, acts as a rest to steady the hand, so 
that the larva can be placed in the bottom of 
the cell very gently. I can’t, for the lifeof me, 
imagine how you can raise more queens by the 
old-fashioned method. 
Goodna, Queensland, Australia. 


(The proof of the pudding isin the eating. 
The proof of your statements is shown in the 
half-tone plates herewith reproduced, and I 
am very glad to take back all I have said that 
could be in any way construed as reflecting on 
the new way of queen-rearing. If the results 
shown in Fig. 1 are what you secure on the av- 
erage (and I have no reason to question it), 
then any queen-breeder who does not use your 
method, or one equally good—for instance the 
Doolittle, is not looking to the interest of his 
pocketbook. It was G. M. Doolittle who first 
made a success of having cells built in regular 
“rows ona Stick.” A good many have since 
made a success of his plan, although some of us 
did not succeed to our satisfaction. It was 
J. D. Fooshe, I believe, who first made a prac- 
tical success of raising queen-cells from drone- 
cells. As I judge, you have simply followed 
out or elaborated his plan. One thing is cer- 
tain, friend Jones: If you and Fooshe and 
Doolittle can get such results as these, then we 
old fogies who have not made a like success 
had better work and plan until success is 
achieved. You may be sure the plan outlined 
above will be fairly tested in our apiary; and 
if we do not succeed we shall keep on fussing 
until we do.—Eb.| 
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BEE-CELLAR EXPERIENCE. 





HOW TO CONSTRUCT A BEE-CELLAR. 





By G. C. Greiner. 





The severity of our winters in this mountain- 
ous section of Western New York makes win- 
tering of bees on their summer stand in single- 
walled hives an uncertain affair. I find that a 
proper bee-cellar is a necessity if we expect to 
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be successful in the pursuit of bee-keeping. The 
cellar of which we give an illustration is the re- 
sult of one complete rebuilding and several 
thorough overhaulings, caused by faulty con- 
struction and mistakes at the beginning. We 
all make the common mistake of reporting our 
successes—are too apt to give the bright side of 
the picture, while we are very reticent about 
saying any thing regarding our failures. It 
would have a tendency to keep others from 
making the same mistakes if we would be a lit- 
tle more frank in reporting ours. For this rea- 
son I will mention a few points that made my 
bee-cellar the source of a great deal of work, 
and caused the loss of many colonies. 

The cellar is dug lengthwise into a bank of 
such elevation that the 22 feet of length makes 
the front just level with the outside, and the 
back wall 7 feet high. The bank is perfectly 
dry ground. After the top soil is removed, per- 
haps 1/4 or 2 feet, the soil is what we call hard- 
pan— bluish clay mixed with gravel, and so 
hard that it requires an extra effort to pene- 
trate it with any kind of tool. After the exca- 
vation had been completed there was no sign of 
any moisture, nor any indication that there 
ever would be any, and, in consequence there- 
of, the first and most serious mistake was made 
by not providing proper drainage in case it 
might be needed. 

Inside of this exe.vation, about 15 in. from 
the bank walls, a frame of 2x4-inch scantling 
was erected, using the same for sills and plates, 
and setting the studding every 2 ft. all around. 
The inside was ceiled up with matched chest- 
nut lumber; and as fast as this advanced, a 
loose stone wall was laid between this and the 
bank. The covering was twofold—2x6 joist, 
with the same ceiling on the under side for the 
lower one, and rafters with a tight layer of 
roof-boards, and about 15 inches of dirt on top 
of them for the upper one. The whole, when 
finished, had the appearance, very much, of one 
of our common potato-pits. The front was 
ceiled on both sides of the 2x4 studding, leaving 
a dead-air space of 4inches between. An air- 
tight partition, 4 feet from the front, divided 
the cellar into two apartments — an entry, or 
hall, and the cellar proper. 


At the proper time, in the fall of 1886. I put 
90 colonies into this cellar, and what was the 
result? All went well the fore part of winter. 
The temperature in the cellar remained about 
46 degrees, and the bees seemed to be doing 
nicely. About the middle of January the wea- 
ther changed; winter seemed to be broken, and 
a warm springlike spell took its place. This 
did not affect the cellar at first; but after the 
ground thawed out more and more, the bottom 
began to show signs of moisture, which increas- 
ed from day to day at such a rate that, ina 
short time, the cellar bottom was flooded. The 
only way out of this dilemma was to dig a ditch 








368 GLEANINGS IN BEE CULTURE. 


through under the doors into the open air, and 
let the water run off. 

But this was not all. With the thaw we had 
rain, and soon the ceiling overhead became 
moist also. After a little, drops began to trick- 
le down here and here. They came thicker and 
faster, until the bees were exposed to quite a 
respectable rain-shower. I had made the (sec- 
ond) mistake of considering the 15 inches of 
dirt covering as a rain-proofroof. As long as 
the ground was frozen it did very well; but 
when it was thawed out it was no roof at all. 
Under these extremely unfavorable conditions 
we could not expect bees to winter, and it was 
a wonder that any lived until spring. 

Of the 90 colonies I put into the cellar in 
the fall, about half were dead in the spring, 
and most of the survivors were only fractions 
of colonies at that. 

The succeeding fall I built a board and slate 
roof over the dirt. I imagined that all the wa- 
ter trouble was caused by the imperfect roof. 
This made the cellar water-proof from above, 
but it remained the same under foot. The first 
thaw we had that winter, water again made its 
appearance, and the cellar remained wet the 
rest of the winter. The loss of bees was about 
the same as the winter before—a half or over. 

About this time I concluded that wintering 
bees at that rate did not pay, and decided to 
have a bee cellar if mechanical workmanship 
could produce one. The first move was to take 
the whole structure down and out of the way. 
A ditch was then dug next to the bank, a foot 
wide, commencing in the center of the back 
end, with one foot deep, gradually increasing 
each way to 11¢ feet to the outside corners. As 
the bottom of the cellar had already a fall of 6 
inches from rear to front, this gave the bottom 
of the ditch a fall of one foot to 26 ft: in length, 
and this fa]] was continued to the outlets of the 
ditch, about 3 ro’s from the cellar. The ditch 
was stoned up in the usual blind-ditch fashion 
—a throat, by laying round stones on each side, 
and flat ones to cover, and the remainder filled 
with smal! round ones just level full. 
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On this ditch a substantial 18-inch stone wall, 
7 feet high, was laid, using first-class mortar 
throughout, and giving the inside a thorough 
painting of waterlime. The wall, being 6 in. 


. 
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thicker than the ditch is wide, lapped that 
much on to the solid cellar bottom, and, with 
the cement paint reaching well down and fill- 
ing the bottom corner, shut off all possible pas- 
sages from ditch to cellar, so that the structure 
is positively mouse and rat proof from that di- 
rection. 





Fia. 2. 


A frame of 6x8-inch timber, with 2x8-inch 
joists framed in at every 2 ft., rests on the wall. 
The joists are ceiled with matched lumber be- 
low, and covered with a double floor above, 
forming dead-air spaces all along between the 
joists. The impression received during school- 
days of early life, together with what has been 
written now and then in the different journals, 
on the subject of a dead-air space being a non- 
conductor of heat and cold, and consequently a 
safe protector against atmospheric changes, led 
me to the conclusion that my bee-cellar would 
be perfectly safe with this protection overhead. 
Besides, another dead-air space, formed by the 
roof, protects the former from coming in direct 
contact with the atmosphere. 

From the first two winters’ experience I am 
fully convinced that the dead-air-space theory 
is greatly overestimated. It is all right so far 
as it goes, but it does not go far enough. I 
made these observations: 

Every thing seemed to be satisfactory until, 
with the lengthening days, colder weather set 
in, the mercury ranging for weeks in the neigh- 
borbood of zero, at times going as low as 15 or 
16 degrees below. At this time the ceiling 
again began to show signs of moisture. The 
moisture gradually increased; drops formed 
here and there, and occasionally they could be 
heard to strike on the hives or cellar bottom as 
might happen. Although this was not a pleas- 
ing feature of a bee-cellar, no serious results 
followed. Bees wintered quite well; every col- 
ony that was putin in the fall answered to the 
roll-call in the spring. 

The next winter brought nearly the same ex- 
perience—not quite satisfactory, on account of 
the moisture overhead. I then tried chaff pack- 
ing instead of the air-spaces. By opening the 
floor in the middle, all spaces between the 
joists were made accessible, and these I filled 
with oat chaff, using a tool something like a 
stable-scraper, to pack this filling as tight as 
possible. Since this change was made the ceil- 
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ing has remained perfectlyadry every winter, 
showing plainly that, for protection, a non- 
conducting material is more effectual than an 
air-space. 

The ventilator shown is a wooden tube six 
inches square, with a four-foot elbow in the 
roof, and a slide to close it; if desired, on the 
lower end. While this provides an outlet, no 
provision is made for an inlet, and I hardly 
think this is necessary. The same current of 
air which escapes through the ventilator must 
be replaced by an equal current of outdoor air 
from somewhere; and that this circulation is 
going on all the time can be plainly seen by the 
constant escape of vapor when the weather is 
cold enough to condense the warmer air from 
the cellar and make it visible. Our so-called 
air-tight structures are by no means hermeti- 
cally sealed. Doors do not shut air-tight; the 
matchings are a little defective here and there; 
the lumber itself may have small openings, 
cracks, or pinholes; the ditch may be the means 
of supplying a certain current, etc.; so that, 
take it all in all, a sufficient amount of air may 
find its way into the cellar to cause quite a cir- 
culation. : 

The illustration, Fig. 1, has also a storm- 
house attached to the cellar, which was built a 
few years ago. I did not deem it necessary for 
the comfort or better wintering of the bees, al- 
though it may be an additional protection; but 
I built it for my own benefit. I found that it 
required a considerable amount of work, every 
time I went into the cellar, to clear away the 
snow, frequently two or three feet deep, to let 
the door swing open. The stormhouse pre- 
vents all this trouble. The door swings in, and 
can be opened at any time, snow or no snow. 
In entering, of course care must be taken not to 
let any snow tumble in, as this would interfere 
with shutting the door. 

Naples, N. Y. 


[Although this article is a little out of season, 
recent experiences will be fresh upon the mind, 
and so I have thought best to give it now rath- 
er than in the fall.—Ebp.] 


$$ 
SWEET-CLOVER SYMPOSIUM. 


Will Horses and Cattle and Other Stock Eat 
Sweet Clover if They Have a Chance to 
Get at it? 








NAMING SWEET CLOVER. 





Bro. Root:—Permit me to suggest that you 
do not bein a hurry to change your views as to 
the classification of sweet clover given by Prof. 
Gray. There is just as good ground, and I 
think better, for accepting his classification as 
that given by Mr. Esenhower. You will not 
need to examine any more “ classical’? work 
than the Edinburgh edition, of 1878, of Cham- 
bers’ Encyclopedia, to find the classification as 
given by him; for it appears there in almost 


GLEANINGS IN BEEK CULTURE. 369 


the same language in which it is given in 
GLEANINGS. Thisis an English classification, 
and lam ata loss to know why it is so made. 
The yellow melilot (M. officinalis) is so called 
from its early use in medicine; but as itis the 
species which runs wild in Europe, and is com- 
mon everywhere, there is more reason for call- 
ing it M. vulgaris, or common, as this is what 
the Latin, vulgaris, means. M. alba, as given 
by Gray, is after the old and long-accepted 
classification of Lamarck, and simply means, 
as every one knows who has any knowledge of 
the Latin, white melilot; and as it is not com- 
mon, except in a few localities in Europe, this 
seems the most fitting name for this species, in 
that country at least. There might be some 
ground for changing the name to vulgaris in 
the United States; but as the species has the 
special characteristic of a white flower, as well 
as being common, it would seem a needless 
change. The name leucantha, which is also 
given in the English classification, is a Greek 
word which means the same as the Latin alba, 
white; so that this is practically the same 
classification which Prof. Gray adopted. The 
tendency to name the species according to the 
color of the flower is further seen in M. cwrulea, 
as this simply means blue melilot. If it had 
not been for the supposed medicinal qualities 
of the yellow sweet clover, it would no doubt 
have been called M. gilva, taking the specific 
name from its color, the same as in the other 
two species. JI am very much inclined to agree 
with Mr. Jones’ idea, that “ bokhara clover”’ 
is the same as M. alba, and that the name, 
‘“bokhara,” has been wrongly applied to it. 
As I suggested in another article, I think the 
name bokhara more correctly belongs to a 
species of alfalfa. 

M. arborea simply means “ tree melilot,” and 
I can well understand why the tree-like form 
and rank-growing M. alba should come to be 
called ‘* tree clover,” when compared with the 
low-branching and finer-strawed yellow sweet 
clover. 

I think perhaps the other species mentioned 
by Chambers, which was found mostly on the 
islands of the Mediterranean Sea, and along 
the coast, is simply a variety of one of the 
species named above. 

If my position is correct, you are not likely to 
be able to get seeds of any more species than 
you now have. My presumption is that we 
shall be entirely safe to trust to the classifica- 
tion given in the new edition of Gray’s Garden 
and Field Botany, as revised by Prof. Baily. 
I, for one,am willing to take my chances in 
agreeing with these two eminent American 
botanists as against the writer of the article in 
Chambers’ Encyclopedia, or any other so-called 
‘** classical ’? work. EMERSON T. ABBOTT. 

St. Joseph, Mo., Apr. 17. 


[In regard to the tree sweet clover, some- 
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body in Florida or Texas wrote some years 
ago that ‘‘away down south”’ sweet clover 
makes a hard-wood tree, and stands over win- 
ter; and they seemed to think it was the same 
sweet clover we have herein the North. Who 
can enlighten us ?—Ep.] 


STILL MORE ABOUT OUR VARIOUS SWEET 
CLOVERS. 


Mr. Root:—You express the belief that there 
is no difference between the plants of yellow 
and white sweet clover. On the following page 
(266) of GLEANINGS you give a letter from Mr. 
Esenhower, which I found interesting, though 
I shall be obliged to disagree with the gentle- 
man, or his authority, in regard to some points. 

He names but a few varieties of sweet clover. 
I can add a little to his list, though I can not 
complete it, for there are at least ten known 
species—some authorities say twenty—many of 
which have never yet been classified. He says: 
**Gray’s Manual does not thus classify meli- 
lotus,” while you say you have always made 
Gray your siandard, etc. 

Gray is all right in the main, when you keep 
within his range; beyond that he counts for 
nothing. His range ends at the 100th meridian, 
where he is met by Prof. Coulter, with his 
“Manual of the Rocky Mountains.” How, 
then, can Prof. Gray be expected to classify 
plants belonging strictly to the Old World? 
There are mistakes in his manual, it is true; 
but they are those of omission rather than com- 
mission. Strictly speaking, none of the sweet 
clovers are natives of the United States; and 
up to the present, M. officinalis and M. vulgaris 
(or alba) are the only two that have ever taken 
out papers of naturalization, and become bona- 
fide citizens. You say you have M. coerulea 
(the blue-flowered melilot). I was intending to 
send to Europe for seed of that variety; but if 
you have it I shall not cross the ocean to ob- 
tain it. 

Let me call attention to a somewhat curicus 
fact. English botanists do not refer to melilot 
as sweet clover, but ohly as melilot, or melilot 
clover—meaning honey clover, the adjective 
sweet being of pure American origin. 

Iam aware that authorities often differ on 
many subjects, all of which is very confusing 
to the earnest seeker after truth; and the best 
thing left us is to discriminate as far as possible 
between them. I have a good many authors 
on botany. I have encyclopedias, and various 
works of reference. How many Mr. Esenhower 
may have I don’t know; but certainly his and 
mine don’t seem to agree in all things. All 
mine do agree in one thing; viz., that M. alba 
or vulgaris are both correct as applied to the 
white-flowered variety of sweet clover; also 
that bokhara clover and M. alba are one; 
while the two varieties he mentions, M. arborea 
and M. massimensis, are entirely ignored by 
any work I have. 
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The word massimensis, taken as it stands, 
would mean, as translated from the Latin, a 
monthly bloomer. All the melilots are derived 
from two Greek words—meli, honey, and lotus, 
meaning the quantity of honey it contains. 

Permit me now to quote from the New Ency- 
clopzedic Dictionary, page 3087, constituting 
what I regard as a true botanical classification 
of the melilot. 

‘*Melilot, a genus of papilionaceous plants, 
sub-tribe Trifoliw. Leaves trifoliate, the flow- 
ers in long racemes; calyx, five-toothed; petals 
distinct, deciduous; keck, obtuse; legume, one 
or few seeded indehiscent, longer than the 
calyx. Itis found in the warmer parts of the 
Old World; known species, ten. Two are wild 
in Britain—M. officinalis and M.alba. A third, 
M. arvensis, is an escape. A decoction of the 
first is emollient, and sometimes used on the 
Continent in lotions and enemas. The second 
produces swelling in the belly of cattle which 
graze upon it. 

‘*The flowers of M. cwrulea are used to give 
the peculiar odor and flavor to Schabzieger 
cheese made in Switzerland, and more particu- 
larly in Glarus; the plant is said to be astyptic. 

‘* The seed of M. parviflora is useful in diar- 
rhea, especially of infants; the plant is es- 
teemed in India as forming good pasture for 
milch cattle.” 

M. officinalis is the common melilot. M. 
arvensis is the field melilot, and M. parviflora 
the many-flowered melilot. M. officinalis (yel- 
low flower) is the only one of the list officinally 
recognized by the chemists as of great medicinal 
value. The word common, when used ip a 
botanical sense, becomes the distinguishing 
name of some the best-known varieties of 
plants. 

A word now in regard to the name bokhara. 
No reason seems to be assigned for the word. 
If, as you and others assert, it means hulled 
seed of M. alba, why not with equal reason call 
hulled seed of any of the clovers bokhara? In 
my opinion it is a local term only, and about as 
misleading and incorrect as the name hearts- 
ease when applied to a polygonum. These 
things serve but one purpose, and that a bad 
one—to befog the average reader. 

Again, Mr. Root, you ask, ‘“‘ Why. if the yel- 
low and white sweet clovers are not the same, 
do we find stalks of the yellow growing among 
the white?” Either of several agencies may 
have effected this. First, by the bees carrying 
pollen; second, by the wind; third, by a few 
stray seeds becoming mixed with a bulk of the 
white. Seed mixtures will take place some- 
times, careful as we may try to be. 


Mrs. L. E. R. LAMBRIGGER. 
Niobrara, Neb. 


{In regard to the term “ bokhara,”’ it is used 
in various catalogs, and by wholesale seedsmen. 
In a circular just at hand from Johnson & 
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Stokes, of Philadelphia, among their grass 
seeds and clovers they designate it as follows: 
‘** Bokhara clover (Melilotus leucantha).” Now, 
this seed that they name in this way is always 
hulled. When father Langstroth first called 
my attention to it as a honey-plant he called it 
Melilotus leucantha. 

If we quote one of the names, a good many 
—_ will not know what it is; therefore we 

ave mentioned both names, just as we do 
when we say ‘basswood, or linden trees ;” 
and even then a good many of our customers 
will say, ‘‘Send me half a dozen each of bass- 
wood and linden trees,” thinking there are two 
kinds. If somebody could invent a way of 
getting rid of so many names for one and the 
same thing, it would be a wonderful help all 
along the line.—Ep.]} 


SWEET CLOVER, WHITE AND YELLOW— ARE 
THEY THE SAME? 


On page 255,in speaking of yellow and white 
sweet clover, you say, ‘‘ My experience is that 
the color of the blossoms indicates no difference 
atallin the plant.’’ As our little girl would 
say, you make a “ mistaken ” if you think that 
it is one and the same plant. On dumping- 
ground in Peoria, Ill., I have seen a sheet of 
gold on this plant a full month before a blos- 
som appeared upon the white. The leaves and 
stalks are finer and more abundant, making 
better hay, and curing more readily, and not so 
woody as the white. The white variety grows 
taller than the yellow. 

On my return from St. Andrews Bay, Fla., 
Apr. 13, every colony of bees answered to roll- 
call,and most of them were populous. They 
are busy carrying water to-day. 

A good crop of honey has been secured in 
that part of Florida, from the ti-ti bloom. The 
country is fast recovering from the disastrous 
freeze of two years ago. A few orange-trees 
bloomed and set fruit. Mrs. L. HARRISON. 

Peoria, Ill., Apr. 19. 


MORE ABOUT SWEET CLOVER, WHITE AND YEL- 
LOW, ETC. 

I do not think white and yellow sweet clover 
are identical, judging from the manner it grows 
here. Although its manner of growth is simi- 
lar, the yellow is considered to be not as good 
for producing nectar as the white. Here in 
Albany Co. we have both kinds, although we 
have the white in greater profusion. I notice 
each kind generally isolated; that is, there 
will be patches of each in different places, 
showing that each perpetuates its own kind. 
Where they grow near each other the seeds 
may have been mixed, which would account 
for an occasional stem of yellow growing among 
the white, as remarked on page 255. 

Is sweet clover of value, both green and dry, 
as feed for stock? Stock refuse to eat it green 
when growing in pasture fields. When pasture 
fails they will eat it green. Cut and cured 
before stalks get woody, say when blossom-buds 
appear, stock will eat it in winter, and it makes 
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excellent fodder. 
only where no cultivation is done. 


Sweet clover will perpetuate 
Plowed 


under before it ripens its seed, itis as easily 
eradicated as any other clover. 
So. Bethlehem, N. Y. G. J. FLANSBURGH. 


THE TWO KINDS OF SWEET CLOVER — YELLOW 
AND WHITE. 


I know of a kind growing on the streets of 
Beatrice, Neb., that is distinctly a yellow, and 
does not grow so rank or tall as the white 
variety, which also grows along the roadside 
around the same town. This yellow variety is 
much earlier to bloom, but you can not tell one 
from the other before the bloom starts to open 
I am told that this yellow kind was sown by 
a German bee-Keeper several years ago, and it 
is believed he either brought or had them sent 
from Europe for that purpose. 

Steinauer, Neb. CuHAs. J. HARRIS. 


SWEET CLOVER FOR STOCK. 

In regard to sweet clover, I find that stock 
eat it as readily as alfalfa, and I have. noticed 
my horses leave their corn to bite a choice tid- 
bit that happened in their prairie hay. I also 
notice that there is no sweet clover growing in 
the pastures, but itis comingin rapidly along 
the roads and hay land. I think persons sow- 
ing it should put it ina field by itself rather 
than along the road. B. G. SowLe. 

Kearney, Neb., Apr. 10. 


IN KANSAS, STOCK EAT RIGHT DOWN INTO THE 
GROUND TO GET IT. 


CIs it not very strange that some people’s stock 
will not eat sweet clover, green or dried? My 
horses and cattle are running on a piece this 
early in April, and they eat right into the 
ground to get it, and yet they are well fed; but 
stock that have never been used to it will not 
eat it at first sight. JOSEPH SHAW. 
OStrong City, Kan., Apr. 10. 


IN NEBRASKA THEY LEARN TO EAT IT DUR- 
ING A DRY YEAR. 


73 Out in Western Iowa the lanes were full of 

sweet clover until we had a very dry year; and 

the stock, in driving them to pasture, got to 

eating it,and seemed tovlike it as well as any 

thing they can get since. E. W. MOREHOUSE. 
Sutherland, Nebr., Apr. 7. 


——n. 
Ee 





CASES, SECTIONS, AND BEE-RANGE. 
EXTRACTED-HONEY CASES. 
By W. A. H. Gilstrap. 


I am interested in the article on shipping 
honey, p. 232. I don’t know how it is done, 
but somehow the Southern Pacific can smash 
cases holding two new 60-lb. cans of extracted 
honey, when well-nailed coal-oil cases are used. 
With a partition between the cans I have never 
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known an accident. A {: m in Boston once 
wrote me that it was unsafe to ship honey 
without partition, and my experience corrob- 
orates the statement. I believe the damage 
here is done by cars bumping together. Care 
in packing, shipping, and selling is just as im- 
portant as in producing. We should get the 
cheapest package possible, to be sure it will 
entirely accomplish the purpose for which it is 
intended. 
THIN SECTIONS. 

Nothing should be considered settled until it 
is settled right. I have heard the integrity of 
GLEANINGS seriously questioned when edited 
by its founder because of its persistently claim- 
ing, as an advuautage of light-weight sections, 
that they would be bought by many on account 
of their cheapness. GLEANINGS is evidently 
honest about it, but is certainly mistaken, at 
least in this country. 

When I see comb honey in a store I generally 
ask the price. NextIask the weight of a sec- 
tion. The salesman calls it a “ pound,” or 
“about a pound.” If I know it is light I tell 
him so. If he is honest he weighs some; if he 
knows it is light he prefers evading the point, 
or changing the subject. I have never found 
the light-weight sections selling for less price 
than full-weight, in a single case. Who has? 


Ordinary customers see a 414x4¥% section, and 


consider it ‘‘a pound,” “about a pound,” or 
“nearly a pound,” and far the most take the 
former position. If we use thin sections, let us 
change their rim measure. 

J. F. Flory, of Lemoore, Cal., who has prob- 
ably changed his hives, sections, frames, etc., 
more than any other man west of New York, 
has been using a 414x514x1)¢ section, without 
separators, for three or four years, and says it 
weighs a pound. Some call it Flory’s big sec- 
tion, and it does look big. About half a dozen 
men who run the smaller part of their bees to 
comb honey use it. You can show one to a cus- 
tomer, and call it a pound, with a clear con- 
science; he is pleased with it, and buys sooner 
than he will with a 444x444 of the same weight. 
I use the standard, honest, 16-ounce avoirdu- 
poise-pound section because it is more con- 
venient, and shippers would rather buy it. 

Mr. Flory claims that bees will build a comb 
from a ‘‘starter,” fill with honey, and seal it, 
before they will fil] and seal combs on each side 
of it, such combs to be placed 114 inches apart. 
From this he argues in favor of thin sections 
being built sooner, as well as looking better. 
The experiment is worth trying. 


BEE-RANGE. 

On page 240 it seems Borodino bees do profit- 
able work from four to eight miles. I am 
thoroughly convinced that bees owned by C. 
M. Davis, of Selma, Cal., gathered considerable 
camphor-weed honey, which grew within three 
miles of my bees, while my bees could not 


. 
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nearly make a living. The ground intervening 

was rough, but no great heights or winds for- 

bade the free passage of bees. If that was an 

exceptional case we should all know it, as it 

seems to me a very important question, how 

far bees can work to best advantage. 
Caruthers, Cal., Apr. 20. 


TO oO 
CLEATS ON BELLOWS TO BEE-SMOKERS. 


PRACTICAL SUGGESTION FROM A BEE- KEEPER 
OF A THOUSAND COLONIES. 


By W. L. Coggshall. 


I sometimes know a good thing when I see it. 
Here is one of the best little things, that I dis- 
covered some time ago, and it costs only a little 
time. 

Take one side of a section (or a honey-box), 
and with a knife cut it into four equal parts 
lengthwise, and, with some very small tacks, 
tack them on the edge of your smokers where 
you take hold, like this, 
on both sides, and then 
see how much easier 
you can handle the 
smoker and not drop it. 

The action of the hand 
in opening and shutting 
a heavy smoker renders you liable to drop it. 

The best fuel that I ever used for a smoker is 
burlap phosphate-sacks, or gum bags. They 
can be had very cheaply at junk-shops. I roll 
them up, not too tightly nor too loosely, so they 
fit the smoker. I light one end, and lay a stick 
by the side of the burlap, when I put it into the 
smoker for draft. 

A smoker filled in that way will last three or 
four hours, with light work at bees. There are 
no sparks, and no danger of fire. 

Bees wintered well, 2 per cent loss. 
ey is nearly all closed out—78,000 Ibs. 
have about 1000 colonies this season. 

I think it would be to your advantage to call 
on me next August. Iextend you an invitation. 

West Groton, N. Y., March 26. 


[One of our men, a couple of y ars ago, in the 
apiary, I noticed, was using cleats on his 
smoker-bellows; and on trying them I noticed 
that they afforded a much better “ grip” for 
the hand. Iam not sure butit would be a good 
plan to put them on all the bellows of our 
higher-priced smokers; but instead of using 
cleats we would groove the boards on each side 
so as toleave a molded edge that would look 
better, and feel more comfortable to the fingers. 
We will havea lot made soon, and later on send 
a smoker having this feature to Mr. Coggshall, 
‘with our compliments.” In the mean time 
those who already have the plain bellows- 
board can very easily fix them in the manner 
suggested. 

t was Mr. Crane, of smoker fame, who first 
suggested to us a smoker fuel similar to the 
gum sacks. He uses, or did use, old propolized 
cloths or quilts that had been used over the 
frames. e tried some of this, and found it to 
be an excellent fuel. 


My hon- 
We shall 
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Thanks for your invitation. I have conclud- 
ed to accept it. and at the same time call upon 
other bee-keepers of your State. It was seven 
years ago that I visited bee-keepers of your 
State, and at your kindly hint I am in hopes to 
repeat that trip in part.—A. I. R.] 


rr 
APIS DORSATA. 


WHY THE CONVENTION DID NOT INDORSE THE 
PROJECT TO GET THEM. 


By W. C. Frazier. 


This question has been asked on an average 
of once every two weeks since the convention; 
and while many good reasons have been given, 
still the inquirers do not seem to be satisfied, 
and think there is some selfish motive behind 
it that prevented the indorsement. Nothing of 
the kind existed. Now, I am something ofa 
bee-importer myself, and am aware that if 
Apis dorsata would prove only half as good as 
it has been painted, the man who succeeds in 
introducing it could carve his name above that 
of Dzierzon, Berlepsch, or our own father Lang- 
stroth. He would not only be respected and 
honored, but he might make a snug little for- 
tune out of it. Now, I, or half a dozen others 
whom I could mention, who understand the 
business, and have had some experience in im- 
porting, could lay down at our own apiaries 12 
of these queens at a cost not exceeding one hun- 
dred dollars for the dozen; and the man who 
furnished them, the one who gave them a rest 
in Europe, before crossing the Atlantic. and 
the express companies that handled them, 
would all geta satisfactory equivalent for their 
labor and care. 

Now, what’s to hinder some one sending for 
aconsignment? It is not the want of means, 
as that could be secured, even if the one want- 
ing tosend did not have the money himself. 
It’s simply the lack of queens. This bee has 
been known as the giant bee of India or Ceylon, 
or somewhere else. Now, before the govern- 
ment or any one else undertakes to send for it, 
would it not be well to locate it? India or 
Ceylon is rather indefinite. I might say there 
is gold in South Africa or in Alaska, or even in 
the United States; but it would require con- 
siderable panning to locate iton such meager 
information. There are Englishmen all over 
India; and if this race of bees could be domes- 
ticated it seems rather strange that some of 
them have not tried their hand atit. English- 
men usually have an eye to what will pay them, 
quite as much as we Americans. 

These matters were talked over to some ex- 
tent by a few of us at Lincoln; and the way 
the thing now stands, I should not feel like 
investing any of my money in the uncertain 
venture of trying to get them, and I don’t think 
at present the government could be induced to 
with the meager information at hand; and 
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should any one anywhere succeed in domesti- 
cating them, and have queens to dispose of, 
there would be no necessity for the government 
to step in, as some of us would have an order 
in for them before he could get his papers and 
his trunk packed. 

If any one will take the trouble to look over 
the reported honey yields given at the Lincoln 
convention by those present, many receiving 
from 100 to 450 Ibs. per colony, he will readily 
see why Apis dorsata did not create more 
enthusiasm. Sensible men let well enough 
alone. Most people would be satisfied with 
such bees, and would only want a few more of 
them. At some future convention, where the 
honey yield has been a failure, they will per- 
haps highly indorse them. . 

Now, lest I be misunderstood I want to say 
that, personally, I have not the slightest objec- 
tion to the government’s sending after them; 
and there never was a time when there was a 
Secretary of Agriculture who would give such 
a proposition more attention than we have at 
present, and it would not be necessary to ex- 
plain to him that there is such a pursuit as 
bee-keeping. But if such a petition is present- 
ed, if you want to succeed, get things in shape 
and locate the bees first. 

Atlantic, Ia. 

[This was written before the editorial ap- 
peared on page 339 in May Istissue. I had not 
seen his manuscript when I wrote the editorial 


in question. It will be seen that our thoughts 
run much in the same line.—Ep. } 














MULTIPLICATION OF COLONIES. 

Question.—I have purchased some bees, and 
wish to increase them. Is there any way of 
multiplying colonies, except by swarming, as 
the bees conduct this, for increase? I must be 
from home from 8 A. M. to4 P.M. each day, ex- 
cept Sundays; and if there were any way to 
multiply my colonies except by natural swarm- 
ing it would be much more convenient for me. 
Please tell us something about this in vour de- 
partment in GLEANINGS. 

Answer.—The multiplication of colonies of 
bees, outside of natural swarming, is some- 
thing thatis as old as the most ancient of the 
things about bee-keeping. In the latter part of 
the seventeenth century, Swammerdam told of 
a bee-keeper who knew the art of producing 
queen-bees at pleasure, and who secured four 
times as many colonies annually as were usually 
obtained; and in 1762 Grewell gave directions 
for making artificial swarms and dividing colo- 
nies. Others announced previously to the nine- 
teenth century, that bees were able to raise 
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a@ queen from worker br d, which fact was 
then known to only a fe But as the hives 
then in use were ill adapted to artificial in- 
crease; and as many facts having an impor- 
tant bearing in the matter were then unknown, 
the practice seems to have met with little suc- 
cess. When Huber partially developed the 
movable-comb system, and made important 
discoveries in the physiology of the bee, a 
greater success in artificial swarming was at- 
tained; still, it was seldom practiced successful- 
ly, even then, except by the most expert and 
well-informed apiarists. It would be well for 
the readers to consult our books on bee culture 
before undertaking artificial increase to any 
great extent; for in the most of them this sub- 
ject is discussed quite extensively, and at great- 
er length than would come in the space allotted 
to this department. 

Artificial swarming is based on the following 
facts: First, a queen and some workers, 500 or 
more, constitute a swarm or colony of bees, ca- 
pable of carrying on all the labors of the hive. 
Necessity for drones comes only in case of 
young unfertile queens. Second, worker bees, 
without a queen, can rear a queen if they are 
furnished with a combcontaining eggs or larve 
under three days old. Third, a part of the 
bees of any colony, unless too small, may be 
taken from the hive, with or without the 
queen, without disorganizing the others. 
Fourth, a part or all of the comb may be taken, 
with its contents, from a colony of bees without 
destroying them, as they will immediately go to 
work to replace it,if fed, when honey is not 
coming from the fields. Fifth, queens can be 
reared in apy desirable number by taking the 
queen away from any populous colony or colo- 
nies, according to the number desired; and, 
when nearly mature, they can be given to the 
queenless part of any division made. 

These facts, while they form the basis for ar- 
tificial swarming, are subject to many qualify- 
ing conditions; and a knowledge of them alone 
would not enable a noVice to multiply his colo- 
nies to the best advantage. But a thorough 
knowledge of the economy of the hive, and 
of the habits and peculiarities of its inmates, 
coupled with the above, will, with a person 
of ordinary ability, give success in proportion 
to the energy and perseverance of the person 
undertaking the matter. 

The greatest and most damaging error that 
nearly all beginners fall into is an inclination 
to overdo the matter. After getting started 
they generally ““swarm’”’ their bees to death, as 
the multiplying seems so easy during the honey- 
flow, and they find themselves in possession of 
a great number of weak colonies, with few 
stores, when winter arrives, only to drag out a 
miserable existence for a little while, or die 
of spring dwindling before settled warm weath- 
er arrives. 
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Another error, in the average locality, is 
almost as bad as the above, which is, putting 
off the multiplying of colonies till too late in 
the season. No definite time can be given, 
as much depends upon the season and locality; 
but itis well to do it as early as you can. In 
the Northern States it can generally be done 
with safety from the 10th to the 25th of June, 
and in the Southern States from one to two 
months earlier, according to latitude. The 
only safe guide is the condition of the colonies 
to be operated on. The hives should be well 
filled with brood and bees, and honey coming in 
from the fields, to have the proper conditions 
exist. This will often occur from two weeks to 
a month before natural swarming would take 
place. The parent colony, as also a swarm 
made at that time. will, by the time when 
honey becomes abundant, be filled with comb 
and brood, and ready to take advantage of the 
honey harvest by storing a nice surplus; while, 
if left till later, each part would have all this 
work to do at the most important period of the 
year. Two or three weeks, thus saved, fre- 
quently amounts to the difference between an 
excellent yield of honey and not enough to pay 
expenses. Many colonies of bees will not come 
into proper condition for dividing when the 
more advanced are ripe for the operation, on ac- 
count of all not coming through the winter 
in equally good condition, having old or failing 
queens, etc. Such colonies may be united with 
others, after destroying old queens; or if the 
queen is vigorous, a frame of hatching brood 
may be given from one of the most prosperous 
colonies, as soon as the weather becomes warm 
enough so there is no danger of the brood per- 
ishing on account of too few bees to care for it 
properly. Having the colonies in proper con- 
dition, it is well to decide whether a great in- 
crease of bees is desired or a good crop of honey. 
Both can not be secured at the same time. If 
we are satisfied with doubling our colonies, and 
do that in time, a fairly good yield of honey can 
be expected in most localities; but a greater in- 
crease can not be ventured upon without a 
great sacrifice of honey, often to the exclusion 
of the whole crop. As I have given, in a recent 


‘issue of GLEANINGS, different plans for dividing 


colonies, I will not attempt to touch on that 
matter here. This reply has been written from 
a comb-honey standpoint. 

















HONEY-JUMBLES WITHOUT SUGAR OR MOLASSES. 

I will give you arecipe for making honey- 
cookies or cake, that does not need sugar or 
syrup. Itis one of my own devising. I kept 
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on trying for over four years, ever since we 
went into the bee business, and I think I have 
found one that can be relied on, either for cake 
or cookies. You can try it, and if it works all 
right with you, let your neighbors try it. You 
can make it richer if you like by using clabber- 
ed cream instead of buttermilk. Bake in a 
rather slow oven, aS it burns very easily. I 
hope it will work as well with you as it did 
with me. To make the cookies, use a little 
more flour, so that they will roll out well with- 
out sticking to the board. Any kind of flavor- 
ing will do. I use ground orange-peel mixed 
soft. It makes a very nice ginger bread. 

Terminous, Cal. MARIA FRASER. 

[It seems the honey-jumble recipes, and, in 
fact, Dr. Miller’s leaflet on the food value of 
honey, came out when I was in Arizona; and 
after what the leaflet has to say of the advan- 
tages honey has over sugar from a sanitary 
point of view, I was somewhat surprised to see 
Dr. Miller—yes, Dr. Miller himself—(who wrote 
the leaflet) advising us to put sugar and mo- 
lasses in honey -jumbles! Well, our good 
friend who writes the above has demonstrated, 
at least to the satisfaction of all Rootville, that 
honey-jumbles, made entirely of honey, are 
away ahead of any made with sugar or cane 
molasses, and, in fact. I might have known 
they would be. This honey-cake is not only 
the nicest cake I ever ate, but I can eat it with- 
out any trouble, which is more than I can say 
for some of the recipes given last winter, where 
they use not only cane sugar, but cheap mo- 
lasses, and, worst of all, lard. Just think of it 
—recommending lard for honey-jumbles! yes, 
and nobody even protested.—A. I. R.] 


THE HOWELL HONEY-CAKE (ITIS A HARD CAKE). 
Take 6 lbs. flour, 3 Ibs. honey, 144 lbs. sugar, 
11 lbs. butter, 6 eggs, ¢ oz. saleratus: ginger to 


your taste. 
DIRECTIONS FOR MIXING. 


Have the flour in a pan or tray. Pack a cav- 
ity in the center. Beat the honey and yolks of 
eggs together well. Beat the butter and sugar 
to cream, and put into the cavity in the flour; 
then add the honey and yolks of the eggs. Mix 
well with the hand, adding a little at a time, 
during the mixing, the 44 oz. saleratus dissolved 
in boiling water until itis allin. Add the gin- 
ger, and finally add the whites of the 6 eggs, 
well beaten. Mix well with the hand to a 
smooth dough. Divide the dough into 7 equal 
parts, and roll out like gingerbread. Bake in 
ordinary square pans made for pies, from 10x14 
tin. After putting into the pans, mark off the 
top in 14-inch strips with something sharp. 
Bake an hourin a moderate oven. Be careful 
not to burn, but. bake well. Dissolve sugar to 
glaze over top of cake. To keep the cake, stand 
on end in an oak tub, tin can. or stone: crock— 
crock is best. Stand the cards up so the flat 
sides will not touch each other. Cover tight. 
Keep in a cool dry place. Don’t use until three 
months old at least. The cake improves with 
age, and will keep good as long as you will let 
it. I find any cake sweetened with honey does 
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not dry out like sugar or molasses cake, and age 
improves or develops the honey flavor. 
New Hampton, N. Y. E. D. HOWELL. 


WEIGHTS OF 1% SECTIONS. 

Weights of filled sections, as taken from sales 
book of last fall. Those cases that held out 
weight best were clover honey; the lighter, 
buckwheat. 


40 sections. 36 Ibs. 40 sections, 34 Ibs. 
-. . * 37 “ 


24 20 40 = 

24 ie 24 40 i 38 “< 

20 a he << 40 4g ‘* 

40 ini 40 * 20 = 18“ 

20 = ie 24 - Ale * 

20 oe EP * 20 es 9 * 

20 ee ] 8 ee 40 Tf 38 “ec 

40 me 49 °° 40 sa 38 - 

Se ee 
2u0 se 170 ‘* Buekwheat. 

40 be ° 33 é be 

12 ez 2 ‘“ White. 


I use 414x414x1% sections, with slotted sepa- 
rators. You will find by figuring that they av- 
erage very nearly 15 oz. The above figures 
were taken just as they appear on our book— 
no skipping about. R. A. ToBEy. 

Caton, N. Y. 


AN UNUSUAL EFFECT OF BEE-STINGS. 

I have read a good deal about bee-stings cur- 
ing rheumatism, and affecting people in differ- 
ent ways; but I have read of none who say 
bee-stings affect them as they dome. I have 
handled bees since I was a child, or about nine 
years, and have been stung frequently, as all 
bee-keepers are, and until the last two years 
the stings did not affect mea particle; but now 
if am stung on the hands my eyes will become 
inflamed and swollen. It doesn’t seem to make 
any difference as to the part of the body Iam 
stung, it seems to settle in my eyes. It seems 
to affect my eyes more if stung several times 
on the hands. Perhaps the very idea of the 
bee-stings affecting my eyes may seem ridic- 
ulous to some of the more experienced bee- 
keepers. I can’t claim experience only as to 
the bee-stings, for I am one of the few girl bee- 
keepers. 

This is the second year I have kept the bees 
although I have worked with them a little 
for eight years. I always thought any one was 
a bee-keeper who owned a few hives of bees. 

LUVERCIA BEEBE. 

Rocky Comfort, Ark., Apr. 2. 

{While your experience is a little bit unusual 
I have known quite a number of instances 
where persons were affected in the same way. 
In your case I would advise you to veil yourself 
very closely, and perhaps wear gloves. At the 
same time, be very careful about approaching 
the bees when they have the least tendency to 
be cross, after a rain or during a time of rob- 
bing. As you say you have the A BC book, I 
would advise you to read the subject of * Bee- 
stings,” especially that item concerning jerking 
the hands back. 

You need especially to have a good smoker. 
If you have the bees thoroughly smoked, if dis- 
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posed to be cross, you will be able to avoid 
Stings almost entirely; in fact, the writer goes 
through the season with very few stings. We 
use exclusively in our apiary the pure Italian 
leather-colored stock. not the five banded bees. 
They are apt to be more or less cross. I am 
careful to make slow motions immediately over 
the open hive, and very often work day after 
day without a single sting. There is no good 
reason why any one should be stung from six to 
eight times a day.—Ep.] 


BUILDING COMB ON WIRE WITHOUT FOUNDA- 
TION, A LA BOARDMAN. 

I have been somewhat interested in the ad- 
vancement of apiculture for the past twenty 
years, and am not a little surprised at reading 
H. R. Boardman’s article on page 160, March 1. 
I had supposed that the most of the bee-keep- 
ers of to-day were using wired frames. As far 
back as 1880, when I lived in Wisconsin, we 
wired all of our frames, using two wires hori- 
zontally across the frame, but we found it was 
difticult to get them taut enough without 
springing the bottom-bar; and to obviate this 
we substituted a strip of wood, about )s inch 
thick, horizontally across the frame; but this 
took up too much room. We now use wire, 
and find the bees build more readily on them 
than they do without. Weuse about an inch 
of foundation for a starter. and we get as fine 
combs as one would wish to see. We have 1000 
frames wired, and ready to be filled with comb. 
This season we put our wire lengthwise of the 
frames, running it from the end of the top-bar 
to the end of the bottom-bar on the opposite 
end of the frame, using two wires running in 
opposite directions, and we find it stays the 
frames, and the bees take readily to it. We 
use No. 24 wire, but I think 26 or 28 would 
be better, perhaps 30. In this climate, when 
the mercury registers 120 we find that new 
comb is pretty apt to fall dewn when it is full 
of brood and honey; whereas if it is wired it 
would have to melt before it would fall, and 
the wire does not seem to interfere with brood- 
rearing in the brood-nest. 

Now, Mr. Root, perhaps I am behind the 
times; but it sometimes seems to me, when I 
am reading GLEANINGS and some of the other 
journals (for I read every thing I see that says 
b’s b’s b’s) that there are others who are be- 
hind the times a little as well as my unworthy 
self. M. H. Dunn. 

Fullerton, Cal., Mar. 10. 


FASTENING FOUNDATION TO THE TOP AND 
SIDES IN SECTIONS AS A REMEDY FOR ONE- 
SIDED COMBS. 

I see in GLEANINGS there is considerabie dis- 
cussion about comb honey being stuck fast to 
the separators, making a one sided comb. I 
don’t see how the foundation could swing to 
one side if it is fastened to the top and both 
sides. I use full sheets in sections, and fasten 
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to the top and sides with meltcd beeswax, and 
never have any such trouble. 

Perhaps these large bee- keepers use founda- 
tion fastened to the top only. This, I think, is 
a@ very poor way. One will find that most one- 
sided combs come by the foundation swinging 
to one side by a jar in handling the supers be- 
fore they are put on the hive. That has been 
my experience. EDWIN RICKARD. 

Schoharie, N. Y. 


THE NEW DRAWN FOUNDATION; IS THERE DAN- 
GER THAT IT WILL REDUCE THE PRICE 
OF COMB HONEY ? 

Your samples of deep-cell foundation came 
to hand perfect. I congratulate you on your 
success. It isa veritable triumph of mechanical 
skill, and will doubtess prove the same as a 
business enterprise. There are some questions 
in connection with it that have not been men- 
tioned in the bee-journals so far, and which 
time only may determine. For instance, will it 
increase our output without lowering the 
price? Wo. RUSSELL. 

Minnehaha Falls, Minn., Apr. 24. 

{I think there can be no question but that 
the new product will enable the bee-keeper to 
produce more and better comb honey—more, 
because the bees will enter the sections quicker, 
and better because the sections will be better 
filled out. It may possibly reduce the price; 
but I hardly think so, because the price is 
already too low to leave much of a margin. 
The effect will be to make more profit, and the 
better-filled combs will tend to increase the 
price if any thing.—Ep.] 


FLIGHT OF BEES FOR HONEY. 

Please tell me howI can get my bees to go 
about 244 miles where there is abundance of 
poison oak that affords quite an amount of bee- 
pasture, and do not wish to remove the hives 
there. W. C. MYER. 

Ashland, Or. 


{I can not imagine why you should desire 
your bees to find pasturage on the poison oak. 
if the tree is poisonous in its character there 
will be a great liability of its affecting the 
honey. rendering it a source of danger to bees 
as well as human beings. Usually bees will 
not fly over a mile and a half; but they have 
been known to go not only two miles anda 
half, but even five and ten miles; but the latter 
distance was across a body of water. Such 
cases as these are exceedingly rare. Our bees 
have gone two miles and a half; but when the 
honey flora gave out within a mile or a mile 
and a half they extended the distance a little 
further until they reached the distance named. 
You can generally set it down asa rule that, 
when bees find plenty of forage within a mile 
and a half, they will not go further.—Eb. | 


I have a young queen a few days old. I see 
no drones nor drone-cells. What must I doin 
order to get her fertilized ? D. L. PERINE. 

Good Hope, W. V., Apr. 15. 


{If there are other colonies in the vicinity, 
there will be no trouble about the queen mat- 
ing. There are always a few scattering drones 
early in the season.—Ep.] 
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HOW TO PRESERVE MEAT WITH HONEY. 
After the pork is properly smoked, take pure 
honey (fall honey will do) and liquefy it if can- 
died, and stir in enough finely ground black 
pepper to make it pretty thick; then with a 
cloth or a cheap new paint-brush rub this mix- 
ture all over and well into the meat; then hang 
in some cool dry place until wanted for use. 
A wheat-granery is a good place. Try this and 
see how sweet and nice the meat wil! be. 
Nye, Ind. C. A. BUNCH. 

















J.T. E., W. Va.—You can remove the outside 
frame, as you suggest, and put an empty comb 
in the center of the brood-nest profitably now. 


J. B., Minn.—Bees sometimes gather maple 
sap; but as the conditions favorable to the flow 
of sap are not generally favorable to the flight 
of bees, very little sap is gathered in this way. 
The bees may gather honey from flax-blossoms. 
They will gather nectar from almost any flow- 
ers in Some seasons. 


L. T., Ont.—If your neighbors’ bees rob yours 
it indicates that your colonies are weak or your 
entrances are too large. Contract the entranc- 
es down so that only one bee can pass at a time; 
and as the colony increases in strength, en- 
large the entrance. For particulars, see ‘* Rob- 
bing,” in our A BC book. 


J. M.S., Cal.—To get rid of ants, find the 
nest; and, with a crowbar, or stout pick, make 
a hole in the center of the nest about a foot 
deep. Then pour into it about five cents’ worth 
of bisulphide of carbon, and stop the hole up 
tight at the top. This will kill all the ants. 
For further particulars, see “Ants,” in our A B 
C of Bee Culture. 


M. EL. S., Fla.—It is very seldom that the 
bees show a disinclination to go through a bee- 
escape. Sometimes it may be advisable to give 
them a little start with smoke. After they get 
started going through they will pass into the 
brood-nest below with arush. Of course, if the 
queen or brocd should happen to be above in 
the sections, that of itself would have a tenden- 
cy to hold the bees above. 


R.L.S., Kan.—The idea that bees will injure 
alfalfa is perfectly ridiculous. It is well known 
by all those who know any thing about the fer- 
tilization of flowers that bees, so far from doing 
any damage, are a positive benefit. We send 
you a pamphlet on “Bees and Fruit” that 
ought to settle the matter. If you hand it to 
your neighbor we think it will convince him— 
that is, if he is open to conviction. 
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A. R. D., Oregon.—In your climate you can 
probably introduce queens at any time now. 
The royal jelly referred to is a milky food that 
is found in queen-cells. It is usually dipped out 
by means of a tiny wooden spoon, so to speak, 
and deposited in cell-cups along with the egg 
from which the queen is to be reared. 


W. H. W., Ky.—The first thing to do is to 
determine whether your hive is queenless. In 
order to do this. put in a frame of unsealed lar- 
vie or eggs from one of your other colonies; and 
if the bees build queen-cells then you may know 
absolutely that they are queenless. If you have 
no other colony from which you can get eggs or 
larvee, then look thrutigh the hive two or three 
times very carefully, and see if you can see the 
queen. If you do not find her, it might pay you 
to send and get a queen. 


J. D. W., Md.—It is true that we speak of 
sending larvw by mail for the purpose of rear- 
ing queens; but it is not practicable to have 
them go any great distance—in fact, out of our 
own State; and even when sent to points with- 
in the State, it has so often proved to be a fail- 
ure that we have abandoned the practice. The 
price at which untested queens are sold makes 
it entirely unnecessary to send for larvze and 
run the risk of raising queens. When you get 
an untested queen you get entirely new stock, 
and probably a queen that is fertilized by a pure 
drone. 

D.L. P., W. Va.—We would advise you to put 
a frame of unsealed larvz or eggs from one of 
your other colonies into the hive which you 
think is queenless. You can not always be pos- 
itive, at this time of year, whether a colony is 
queenless or not; but by putting in the eggs or 
larve you can determine the point by noting 
whether they build queen-cells. Some drones 
will doubtless be flying by the time your young 
queen is ready to mate. If there is already a 
queen in the colony which you think is queen- 
less, putting in the larve will do no karm, but 
good. If nocells are built you will know there 
is a queen in the colony. 


W. G., Okla.—In answer to your question as 
to whether bees will clear their own hives of 
drones themselves, I would state that they will 
not do so until after the honey season. Just as 
soon as the honey-flow is stopped they will be- 
gin killing off theirdrones. The modern bee- 
keeper does not care to raise any drones unnec- 
essarily, as they are consumers during the 
honey-flow. By the use of comb foundation 
there is nothing but worker-cells in the ordi- 
nary comb; and the consequence is, there are 
very few if any drones reared. It does not pay 
to keep drone comb in the hive. If there is 
any it should be cut out and replaced by work- 
er. If the drones are already raised and in the 
hive you can catch them in the Alley drone-trap 
illustrated in our catalog. 
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HE doctor and Kred im- 
mediately hastened to 
the cliff, the latter almost 
flying up the terrace. 
Upon the edge of that 
tract of obsidian points 

they found Alfaretta lying insensible if not 

dead. The donkey was, sure enough, dead; in 
his struggles upon those knife-like projections 
he was litera'ly cut to pieces. Gimp had tried 
to rescue Alfaretta, but had sustained only 
severe cuts from those knife-like edges. Fred, 
more methodical, secured a club and broke 
down all: intervening points; then, tenderly 
lifting Alfaretta in his arms, he carried her to 

a place of safety. When thrown from the 

donkey she struck the obsidian points in such 

a@ way as to break them off. Blood was flowing 

profusely, and the doctor ordered her to be 

borne to the cabin. A cot was sent for, and 
she was carefully carried down the terrace to 
her cabin. 

The doctor, with the aid of the two squaws, 
made an examination of the wounds, and found 
nothing serious except that there was a piece 
of obsidian driven firmly into the skull in the 
parietal bone near the coronal suture. 

The doctor explained to Fred that he dared 
not just now remove it; “ for,’’ said he, “ there 
are certain conditions that may follow which 
may result in death. But how did this all hap- 
pen? The donkeys have always kept at a 
proper distance from those places.” 

Gimp, whose wounds had been carefully ban- 
daged by Sam, gave the following explanation: 
*“ Yer see, mister doctor, Alfaretta was a ridin’ 
that ere donkey jest as proud as ef she was the 
queen of Sheber; and yer know that ere little 
queen-rearin’ row of hives on the heeltrope 
terrace? Wal, the donkey tipped one over; 
the bees want much cross, but one stung the 
donkey’s ear, and then he jest landed his heels 
right an’ left, an’ jest run over an’ kicked over 
the hull row, includin’ them big swarms in the 
center; then he seemed ter think that place 
out amongst the glass knives a good place to 
roll, and, accordin’, he rolled; an’, poor donkey! 
he’ll never roll any more; an’, what’s more, 
I’m feared Alfaretta never’ll ride any more. 
D’y’ think, doctor, she’ll die? Doctor, she’s 
been gooder’n a sister ter me,even if they du 
say her mind has sprung off the hinges.” 

“Gimp,” said the doctor, ‘‘I hope she will 





recover; and, though her life hangs by a slen- 
der thread, we must hope on.” 

Then, after pacing up and down before the 
cabin a few moments, he stopped, and, address- 
ing Fred, said. ‘‘ Fred, that piece of obsidian 
must be removed, even if death follows. Come 
with me.” 

Dr. Hayden prepared himself with the neces- 
sary accessories, and proceeded to perform the 
delicate operation. Fred was too excited to be 
of any aid; but the two squaws were stoical 
enough to correctly render the little aid the 
doctor required. The scalp was turned back 
from each side of the wound, and the piece of 
glass-like substance was carefully removed 
with a pair of pincers. A perceptible pallor 
came over the doctor’s face at the crucial mo- 
ment; but a little later an expression of sur- 
prise shone from his eyes; for, with the piece 
of obsidian, there came a piece of the skull 
about the size of a nickel. The doctor carefully 
laid this to one side and proceeded to dress the 
wound by first trepaning the skull. Alfaretta 
began to show signs of reviving under this 
operation, and a little chloroform was used to 
complete the operation. As soon as the scalp 
had been replaced and a few stitches taken, 
the. doctor left his patient in the hands of the 
squaws;: and, taking the small piece of skull in 
hand, went out to where Fred was anxiously 
waiting and pacing to and fro beneath the oak- 
tree. 

‘** See here, Fred,” said he, holding the little 
bone in his hand; ‘“‘this piece of skull came 
away in the operation.” 

“But, doctor,’ said Fred, in deep anxiety, 
‘* what is to be the outcome?” 

** Wait a moment and I will tell you,” replied 
the doctor. ‘‘By a wonderful chance—no, I 
will say providence—this obsidian splinter pen- 
etrated Alfaretta’s skull at the identical point 
where she was injured by the spar striking her 
head in San Pablo Bay. Now, see; this little 
hone, or granular formation, or bubble-like ex- 
crescence, protraded and crowded against the 
brain; and so wonderfully delicate is that 
organ that the least displacement of some por- 
tions of it causes trouble. In the case of Alfa- 
retta it was so-called insanity. Now, further- 
more, if I mistake not, when she revives she 
will be a sane, sensible young lady.’’ 

** Doctor, Iam overjoyed at what you tell me. 
Alfaretta sane! I can hardly picture such a 
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future; and to return her thus to her parents— 
or — or — excuse, me, doctor—to her foster 
parents.”’ 

‘* Yes,” said the doctor, ‘‘ it is hard for you to 
realize that she should be any other than Miss 
Buell; and whatever occurs, Fred, you must 
not hint to her my relationship to her; for if 
she does indeed recover, as I think she will, I 
wish to make all these matters known to her 
myself, and in my own way.”’ 

‘* Your admonition shall be respected,” replied 
Fred. 

“And, Fred, there is another thing which 
may seem strange to you; and upon this 
point I will give you warning. When Alfaretta 
returns to consciousness she will take up the 
events of her life where she left them in San 
Pablo Bay. Her life since that day will bea 
blank, and she will have no memory of you or 
any other person she has met 
since.”’ 

“Ts it possible?’ exclaimed 
Fred; ‘‘ then I shall have to get 
acquainted with her as though 
she were a stranger.”’ 

‘** Yes, Fred; and if you have 
indulged in higher sentiments 
toward her you will have to 
renew them now to a sane per- 
son; and, if I misuake not, to 
win her will require talent. But, 
come; Alamantapola is calling, 
saying there is a change in the 
patient.”’ 

They both hastened to the 
cabin, and there was indeed a 
change. Alfaretta was sitting 
up in the cot. There was an in- 
telligence in her every look as 
she surveyed the group around 
her. 

‘*Where am I? oh! where am I?” and she 
grasped the clothing around her neck as if to 
loosen it for better breathing. ‘‘ Where am I, 
and why am I left with these strange people? 
Where are my parents? Where are Mary, 
Fanny, and William? Were my companions 
drowned? Oh! that terrible moment! Oh! 
where amI? Take me to my home, to mother 
and to father!” 

“ There, there!” said the doctor, soothingly, 
as he observed her excitement. ‘* You are with 
friends, and many strange things have happen- 
ed to you since the boat was capsized. Your 
parents and friends are well, and you shall see 
them all in good time; but now you are weak, 
and must rest.” 

The doctor and Fred again left the cabin, the 
doctor giving Alamantapola and the other 
squaw instructions respecting the patient. 

“That seems strange,” said Fred. ‘“ After 
following me, and taking such an interest in 
tinding me, she does not know me.” And Fred 
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(so inconsistent is human nature) began to wish 
she were insane again. 

Alfaretta began to regain strength, and, after 
many days’ confinement to the cabin and to the 
tender care of Alamantapola, she was permitted 
to take short walks under the oaks. A ham- 
mock had been slung in a convenient place, 
and many hours she sat here, either reading or 
in revery. Her appeals to those around her to 
know about her people, and why they were not 
with her, were put off under one pretext and 
another, but all bearing upon the point that 
she was not strong enough. 

** Why, Fred,” said the doctor, “the revela- 
tion that we have to make to her will require 
all of her strength; in her weakened condition 
it might prostrate her again; but now in a few 
days I think she can bear it, and you can break 
the matter to her as you see fit.” 





‘“THE DOCTOR PROCEEDED TO DRESS THE WOUND.” 


And soit came to pass that, one day while 
Alfaretta was sitting under the oak-tree, Fred 
sat down near her, and said: 

‘**Miss Buell, it seems that you have no re- 
membrance of meeting me previously to seeing 
me in this valley ?” 

‘** No, Mr. Anderson, I have no recollection of 
meeting you.”’ 

**Do you remember living upon the Sacra- 
mento River?” said Fred: ‘“‘ and do you remem- 
ber seeing a bee-ranch on the bluff, where I 
produced a nice lot of honey? and then do you 
remember the fearful flood that washed my 
bees, Mat Hogan, and myself down the river? 
and do you remember helping to rescue me, 
and ”— 

‘** Why, Mr. Anderson,” interrupted Alfaretta, 
‘‘what a fantastic story you are telling me! I 
lived in Berkely with my parents; and, Mr. 
Anderson, you must have some other person in 
your mind; and,” said she, with a little laugh, 
** you are a romancer indeed.” 
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** Now, Miss Buell,” said Fred, ‘*if you will 
tell me the date of the accident in San Pablo 
Bay I will try to reveal what seems a mystery 
to you, and why you are not with your parents.” 

“Let me think,” said she; ‘“ vacation—ah, 
yes! it was the 25th of September.” 

‘*What year?” asked Fred. 

**Why, what a question, Mr. Anderson! you 
are so puzzling!—this year, of course, 1887.” 











May 15. 


finally the cause of her recovery. She said not 
a word during the recital, but sat in a stupor of 
bewilderment. 

**So strange!” said she, finally. ‘‘ My poor 
dear mamma!” said she; ‘how she must have 
suffered all these years! Let me go to her—let 
me go now.” 

* You shall goin good time,” said Fred; “ but 
Dr. Hayden thinks you are not strong enough 
to take the journey.” 

* Hayden! Hayden!” said Al- 
faretta. ‘“‘Hayden! why! papa 
had a cousin by that name; but 
he was killed in South America 
several years ago.” 

“That was a false report,” 
said Fred; ‘‘ this Dr. Hayden is 
your kinsman, and you are in 
safe hands. Be patient; all will 
be well. Remember there is a 
providence in all this. There is 
a divinity that shapes our ends, 
rough hew them as we may.”’ 








PREPARING COMB HONEY FOR 
SHIPMENT; EXCELLENT SUG- 
GESTIONS. 


In regard to shipping honey. 
are there not a few things to be 
observed by the shippers that 
have not been mentioned? One 
is to mark crates, requesting 
them to be loaded lengthwise of 
the car, so the jar will come 
against the edge of the combs. 
Another is, when using small 
crates nail two or more together 
so they can not be tossed from 
one man to another. There is 








‘“ WHERE HAVE THOSE FIVE YEARS GONE?” 


** Now, Miss Buell, you must not be surp: ised; 
but look at this almanac.”’ 

*“* What!—1892!”’ she said, slowly; ‘impossi- 
ble, sir,” said she, severely; ‘‘are you deceiv- 
ing me?” 

‘“*How can that be, Miss Buell, when this 
almanac speaks for itself? Take it and look it 
over thoroughly. You observe there can be no 
deception, but—”’ 

‘* Five years! five years! Osir, how strange! 
how very strange! Am I dreaming? am I 
sane?’ And she gave way to tears, and, look- 
ing at the almanac again, she said, brokenly, 
** Where have those five years gone?” 

‘*Miss Buell, you surely are now in your 
right mind; but for five years and a half you 
have been mildly insane.” . 

Then Fred told her the story of the past five 
years, as far as he knew it, and all the incidents 
in which she had taken an active part, and 


more freight injured in this than 
in any other way while being 
handled. A box of a conven- 
ient shape, weighing less than 50 Ibs.,is fre- 
quently tossed by local freight men. They 
are paid by the trip, while men at regular trans- 
fer stations are paid by the day, and are not in 
such haste, consequently do but very little 
damage to freight. Trainmen are expected to 
use particular care to avoid damage to goods 
or property, and frequent occurrences of the 
Same are regarded as incompetency on their 
part; but they are obliged to judge principally 
from the damage to property, for they can not 
find wut so well about goods. 
Reynoldsville, Pa. A. M. APPLEGATE. 


DISCOURAGING FOR FLORIDA. 
Prospects here are for an almost absolute 
failure of this season’s honey crop. Bees are 
in splendid condition, but the saw-palmetto is 
putting on not much over a tenth as much 
bloom as usual. O. O. POPPLETON. 
Stuart, Florida, April 7. 






































WISCONSIN now has a good foul-brood law, and 
N. E. France, of Platteville, Wis., is inspect- 
or. It goes without saying that foul brood will 
be cleaned out of Wisconsin, root and branch. 


In our last issue, page 340, we inadvertently 
said that anywhere from $5000 to $10,000 worth 
of queens was sold in asingle season in this 
county alone. Of course, the general reader 
will understand that we meant country. 


WE are having a large amount of fruit-bloom, 
heavy rains, and lots of brood-rearing. In our 
locality it looks as if the season would be two 
or three weeks backward. Brood-rearing hav- 
ing started a little later than usual, we shall 
hope that basswood and clover will come ona 
little later. 


I CAN not see why there should be any acri- 
mony shown over the fact that the new organi- 
zation, the United States Bee-keépers’ Union, 
has a name similar to the National Bee-keep- 
ers’ Union. As every one knows, when the 
constitution was drawn up it was with the 
idea of amalgamation. As that was voted 
down by the old organization, the new one had 
to go under the name proposed for the two 
amalgamated societies. Just as soon as there 
can bea meeting Ido not think there will be 
any question but that the name will be chang- 
ed; and, by the way, I do not see that there 
needs to be any feeling of rivalry between the 
two Unions. They have separate lines of work, 
and to a large extent the members of one soci- 
ety belong to the other. 


THE CHARACTER OF COMB FROM DRAWN FOUN- 
DATION. 


WE are constantly experimenting with and 
testing the new drawn foundation. The results 
of the former experiments have been confirmed 
in every case; namely, that the bees accept the 
new product immediately, no matter whether 
honey is coming in or not. In cases where or- 
dinary foundation is gnawed into, the new 
drawn article is accepted atonce. We placed a 
sample of it in the center of the brood-nest, be- 
tween two dark combs. In a day or two its 
whole character was completely changed. In- 
stead of being of a pearly, transparent, polished 
white, as it leaves the dies, it assumed a dingy- 
yellow, opaque, roughened appearance, like the 
comb around it. The surface of the walls had 
been completely worked over, so they were as 
thin as natural. There can be no question 
about its utility in the hive; and its ‘ charac- 
ter” is made to conform almost identically to 
comb made wholly by the bees. Except for the 
flat base, which the bees do not change, the 
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fully completed comb, empty, could not be dis- 
tinguished from the natural-built comb made 
by the bees without even the use of foundation. 


WORK FOR THE NEW UNION; PURE-FOOD LAWS 
IN EVERY STATE. 

THE Board of Directors of the new Union, if 
I am not very much mistaken, will recommend 
that the organization devote its attention to 
the enactment of pure-food laws in every State 
of the Union. Of course, this work can not be 
done in a day nor in a year, and perhaps notin 
several years, and in some States, perhaps, 
never. It has been recommended that the or- 
ganization commence first with Illinois. In 
that State, more than in any other, there is 
need of just such a law, as Chicago now seems 
to be the center of glucose-mixing. If the U.S. 
Bee-keepers’ Union were to send C. P. Dadant 
and J. A. Stone to Springfield, to buttonhole 
the members of the Illinois Legislature, there 
might be a good prospect of a law being enact- 
ed in our favor. Both of the bee-keepers men- 
tioned are strong and influential men, and I be- 
lieve that Dadant, as a lobbyist, can stick and 
hang like a tiger. 

The salutary effect of a pure-food law in IIli- 
nois would have its immediate effect in Chica- 
go. The adulterators in that city know that 
there is no Jaw, so they can palm off their vile 
mixtures as much as they like. The effect of 
the recent enactment of a pure-food law in Cal- 
ifornia has been most gratifying to the friends 
of pure honey. I have already announced that 
glucose-mixers have been arrested, and now, of 
course, the rest will proceed very cautiously in 
their nefarious business. There are already 
good laws in Ohio and Michigan, as I happen 
to know. There are doubtless other States 
with good laws; but in the great majority 
there are no pure-food laws. 


A BACTERIOLOGIST AND FOUL BROOD. 

F. C. HARRISON, Bacteriologist of the Ontario 
Agricultural College, is about to make the sub- 
ject of foul brood a special study. He has 
written us for the privilege of consulting our 
works here at Medina—a privilege which we 
have most gladly accorded him. After acknow- 
ledging his thanks he writes: 

E. R. Root:—I should be glad to make bacterio- 
logical examination for foul brood of any suspected 
material that may be sent me, without charge, and 
I should be indebted to you to publish this fact in 
your paper. My object in doing this is to get hold 
of as much material, and from as widely different 
sources, as possible. F. ©. HARRISON. 

Guelph, Ont., Apr. 28. 

Those of our readers who have foul brood in 
their apiaries will, we hope, be kind enough to 
forward specimens of the disease to Mr. Harri- 
son. If they are doubtful as to its being real 
foul brood, send a sample any way, and learn 
what it is. The only regret is that Ontario, 
with its splendidly equipped agricultural col- 
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lege, is not in the United States. But even if it 
is not, I am sure we bee- keepers on this side of 
the line will be very glad to assist in any way 
in our power. 


ARBITRATING DISPUTES BETWEEN COMMISSION 
HOUSES AND BEE-KEEPERS. 

A DIFFICULTY arose between one of our prom- 
inent commission houses and a _ bee-keeper. 
Both parties finally agreed to have the matter 
arbitrated by the National Bee-keepers’ Union. 
All correspondence was submitted to General 
Manager Newman, and by him turned over to 
a board of arbitrators. Each arbitrator turned 
in his own decision independently and without 
the knowledge of what any of the other mem- 
bers had decided or would decide. These deci- 
sions were laid before the General Manager, 
with the result that the commission house was 
to pay the bee-keeper a difference of $10.00 as 
settlement. These three or four men, acting as 
arbitrators, certainly could have no interest 
one way or the other; and while the decisions 
would probably please neither party exactly, it 
is probably as nearly fair as any thing could be. 

It strikes me that this method of settling dif- 
ficulties between an honest commission house 
and a bee-keeper equally honest is the way. 
Very often I have been called upon to act as ar- 
bitrator in disputes of this kind; and, no mat- 
ter which way I have decided. I was sure to 
merit the ill will of one of the parties; but 
when a body of men reach a conclusion, and 
unanimously decide upon a certain plan of set- 
tlement, neither party has much ground for 
feeling that he was not given fair treatment. 


‘* BEE PIZEN.” 

GENERAL MANAGER NEWMAN does not seem 
to take it very kindly that the editor of the 
American Bee Journal, Mr. York, should deem 
his official acts and utterances as proper sub- 
jects of criticism; and in replying to an edito- 
rial on page 248 of the American Bee Journal 
he uses some pretty harsh language. Refer- 
ring to the present editor of the paper that he 
himself once edited, he says: ‘“‘If the writer in- 
tended to be honorable he would not attempt 
to misinterpret the quotations from my report.” 
Other expressions, such as ‘‘ bombastic,” and 
*“contemptibly mean,” are uncalled for when 
directed at one who worked with him for years 
in the same office—in the same harness, as it 
were—striving to make the “Old Reliable” the 
good paper that it was. In another bee-paper 
Mr. Newman refers to the publishers of the 
Bee-keepers’ Review and of this journal as the 
** worst enemies ” of the pursuit of bee- keeping 
—one for one offense. and one for another. 

I remember of once hearing Mr. Newman at 
a convention recess say that he often found it 
necessary to withdraw the “stings” from cer- 
tain articles that were sent in to him for pub- 
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lication, as he thought it was unwise and un- 
necessary to wound; that argument courteous- 
ly given was more effective. His policy was a 
good one, and is practiced by many a wise ed- 
itor. Now that heis out of the editorial har- 
ness of the American Bee Journal, it seems to 
me he has forgotten himself. The force of his 
articles would have been very much greater if 
he had pulled out the stings rather than to 
have sent them as they were for publication, 
bristling with ‘‘bee pizen.” Such violence of 
language quite defeats its end, and 1 am sur- 
prised that Mr. Newman should not see it so. 


PETTIT’S NEW SYSTEM OF PRODUCING COMB 
HONEY; EXPERIMENTS AT THE ONTARIO 
AGRICULTURAL COLLEGE. 


ON pages 51 and 160 we have published arti- 
cles relating to Pettit’s new system of produc- 
ing comb honey, or, rather, a method by which 
the outside surfaces of the two rows of sections 
next to the super sides may be filled out as well 
as the surfaces in the center of the super. Ex- 
perimenter R. F. Holtermann, in the Twen- 
ty-second Annual Report of the Ontario Ag- 
ricultural College, says: ‘‘Comb-honey pro- 
ducers know that, with rare exceptions, in the 
comb-honey supers now used, sections having 
their faces to the wood are filled last, and the 
inner sections have to be left capped and fin- 
ished on the hive, waiting for the bees to finish 
the surface of the sections joining the wood.” 

The idea of S. T. Pettit, of Belmont, Ont., al- 
ready outlined in these columns, was made the 
subject of an elaborate experiment last sum- 
mer at the Ontario College. The main objects 
in the experiment, which I give in the lan- 
guage of the experimenter, are thus set forth: 


1st. To compare the number and size of pop-holes 
in the sections of supers with the bee-space above 
and those without. Those without had a quilt next 
the sections; those with, had a board with ¥-incb 
bee-space over the super, between the board and 
the sections. 

2d. To compare comb honey having the face of 
the last sections and wood sides of supers separated 
by only the usual one bee-space, and those having 
two or more bee-spaces. The two or more bee-spaces 
were secured by means of dividers of different 
construction. Some were of solid boards with holes 
bored in them. Others were made of strips. The 
bee-space used was % inch in every case, and it is 
very important that this should be exact. 

_ Following is the result of the work of seven col- 

onies with cloth and no bee-space over the sections. 

Hive No. 1—An average percentage of pop-holes. 

Hive No. 2—Same as number one, 

Hive No. 3—Pop-holes slightly more numerous than 
the average. 

Hive No. 4—Rather better than preceding supers. 

Hive No. 5—Although sections were particularly 
well filled, the pop-holes were remarkably numer- 
ous. 

Hive No 6—A still larger percentage of pop-holes in 
the corners both at top and bottom. 

Hive No. 7—About the same as No 6. 

The result of experiments with ¥-inch bee-space 
over the sections, nine colonies in the group, is as 
follows: P 
Hive No. 1—About 10 per cent fewer pop-holes than 

the average of the above. 

Hives Nos, 2 and 3—Same as number one. 

Hives Nos. 4, 5, and 6—About 7 per cent fewer pop- 
holes than the average of above. 

Hive No. 7—Still fewer pop-holes. 
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Hives Nos. 8 and 9—A very decided advartage over 
no bee-escape. 
Hive No. 10—About the sume as the average of 
those having no space above. 
a to 16 showed a smaller percentage of pop- 
oles. 
GENERAL REMARKS. 

One fact was very conspicuous, viz., that the pop- 
holes in sections with ¥-inch bee-escape were small- 
er than in those without. This report tallies with 
results obtained from experiments conducted in 
previous years, but not before reported. The prob- 
able reason for there being fewer and smaller pop- 
holes with the bee-space above the sections, is, that 
the bees appear to require a space to pass from sec- 
tion to section, and a bee-space above facilitates 
this passage. 

The result of the experiment with two or more 
bee-spaces between the side of the super and the 
face of the section next the side, is us follows: 

Two bee-spaces and divider at one side of the su- 
per and only one bee-space at the other. 

Hive No 1—The outside of sections with the two 

© bee-spaces and divider were better finished and 
cleaner than the side with only one. 

Hives Nos. 2 and 3—Same as number one. 

Hives Nos. 4 and 5—No perceptible difference as to 

» finish of comb, but the sections were cleaner. 

Hive No. 6—A difference in favor of the two bee- 
spaces. 

Hive No 7—A marked difference in favor of the two 
bee-spaces. 

Hive No. 8—The side with two bee-spaces decidedly 

fs icleaner and better finished. 

Hives Nos. 9 and 10—Two bee-spaces on each side of 

Othe super, both sides clean and perfect. 

The dividers were differently constructed. One 
set had holes bored ;; inch in diameter and 3% inches 
wide, and material was 4inch thick. ‘The other set 
were made of strips the entire width of the divider, 
3% inches, and seven strips ;; inch wide with ¥-inch 
gg between. The dividers with the holes gave 
the best satisfaction. With the strips there were 
more burr-combs and the comb oprosite the space 
between the strips was ridged, giving the entire 
section a ribbed and uneven appearance, a modifica- 
tion of what we find in the common washboard. 
Five other hives were supplied with two spaces on 
one side and one on the other. In three there was 
no marked difference; in the other two there was a 
difference in favor of the two bee-spaces. Two 
hives were provided with quer n-excluding metal as 
dividers. The result was as good as with any other 
divider; but owing to the limber and pliable nature 
of the zinc and the importance of having the bee- 
space neither more nor less than 44 inch, we would 
not recommend this material. 

The results of the above test and those obtained 
from other hives in the apiary, show a marked dif- 
ference in favor of the two bee-spaces. The reason 
would appear to be that, with two bee spaces, the 
extra layer of bees on the outside keeps up day and 
night the normal heat necessary for comb-building 
and capping. With more than the regular bee- 
space and no divider, the bees would, as is well 
known, extend the comb until, before the point of 
capping is reached, the space would be reduced to 
the regnlar size. Several tests were made compar- 
ing a still larger number of bee-spaces and dividers, 
but no additional advantage was shown, and pos- 
sibly they furnished too much loafing-space for the 
bees. The one divider and two bee-spaces, during 
the past season, showed a great advantage in this 
method of taking comb honey. 


Engravings from photos reproduced show a 
marked difference in favor of the Pettit system. 
These I would reproduce here; but for lack of 
time I bring it before our readers at this time, 
as*just now is the time to fix up supers in order 
that the experiment may be tested. 

By the old plan these outside rows of sections 
had to be sold ata considerably lower price; 
and the little expenseonecessary to make this 
experiment is so trifling that every comb-honey 
producer can well afford to try it, as it can be 
adapted to any hive or super. 

In brief, Mr. Pettit’s: system is a scheme to 





get the bees toseek the sides and ends of the 
hives after they come in loaded with honey, 
rather than to crawl up through the center of 
the brood-nest, thence into the center of the 
super. By dispensing with one row of sections 
Mr. Pettit uses a divider or separator perfo- 
rated and bee-spaced on both sides, between 
the outside rows and the sides of the super. As 
there is only a bee-space on each side of this 
divider, bees will not utilize this room for 
building comb; but there wil] be a double row 
of bees here on each side. The consequence is, 
additional warmth is secured—at least, enough 
it is said to make it equal to the center of the 
super. This extra warmth, and the fact that 
the bees find it easier to seek the sides of the 
hive than the center, induces them to fill all 
the sections simultaneously, and to make the 
outside faces of the combs of the outside row 
of sections as perfect and as nice as those of 
the center comb. 

Although theoretically, at least, this scheme 
of Mr. Pettit’s seems to be good, and although 
it has worked well in his hands and at the ex- 
periment station, Ontario, it may not prove to 
be equally successful with bee-keepers at large; 
but nowadays, in consideration of the low price 
of honey, we should all grasp at every idea 
that promises to give us more and better honey. 


EXPERIMENT IN WINTERING. 

This experiment related to the advantage of 
having a horizontal open space through the 
center of the brood-nest during the winter so 
that, when the cluster contracts by reason of 
the cold, it could draw,up toward the center. 
The experiment seems to show that a divisible 
brood-nest with a horizontal space between the 
two sets of frames allowed the bees to contract 
to better advantage than in a deep brood-nest 
made up of one set of frames. Mr. Holtermann 
calls attention to the fact that ‘‘as long as 
many bees are together they do not easily chill; 
but when one or more become separated they 
soon chill and perish. The natural direction 
for the bees to travel when the cluster con- 
tracts is toward its center; and it will be found 
that the bees which, by contraction, become 
detached from the main body of the cluster, 
perish, owing to their inability to travel around 
the top and bottom of the combs. Witha &%- 
inch space between the two sets of combs the 
swarm can expand or contract without break- 
ing the cluster, the bees passing between the 
two sets of frames.” 

Mr. Holtermann states that ‘an experiment 
will be made during the winter of 1896-’97 to 
test the value of winter-passages cut in ordina- 
ry combs.”’ The experiment has now probably 
been made, and the results determined, but not 
yet published. Mr. Holtermann expresses him- 
self as believing that “if these passages prove 
as advantageous as the space in the two sets 
of frames, they will be much more desirable.” 
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MEDICINES FREE OF CHARGE; ELECTRO- 
POISE ; THE AIR-SHIP, ETC. 





Doubtless many of you, at leastif you read 
the advertisements, have noticed the great 
number of remedies that are sent absolutely 
free, postage paid and all. The quantity sent 
is only a sample, of course, so you may see the 
thing really has virtue. When I first saw it I 
said to myself, ‘* Why, it certainly must have 
something of real merit or they could never 
afford to send it free of charge and pay postage 
besides.” 

But to make sure of the thing I sent fora 
sample. The first was the wonderful ‘“‘ kakava.” 
The sample received looked like dried bark or 
leaves of some plant. The taste of the “ tea”’ 
prepared from it reminded me at once of War- 
ner’s Safe Cure. No doubt it is a preparation 
from the same plant. I once took about a 
dozen bottles of the Safe Cure, as you may 
remember. This kakava was warranted to 
have a wonderful effect on the kidneys. It 
would ‘‘save the trouble of ae | up several 
times during the night,’ etc. was very 
anxious to have the medicine succeed, and I 
certainly had a great amount of faith. Now 
may God help me to advise wisely and carefully 
in regard to this matter of medicines for many 
infirmities. 

Along with the sample came, free of charge, 
a little box of pills. There were a dozen or 
more. In order to have the root do its best, the 
patient was to take a pill every night. I took 
the pill, as a matter of course. I had been 
troubled with constipation, as most people are 
who are on the lean-meat diet. The pills were 
certainly very good ones—that is, they were 
the pleasantest and mildest physic I think I 
ever found, and, as a matter of course, they 
made me feel better. The pills certainly gave 
at least temporary relief; but the kakava root 
without the pills, I honestly believe, had no 
effect one way or the other. Perhaps I —_ 
to be ashamed of myself to grumble or find 
fault when the medicine was furnished free of 
charge, postage-stamps and all. I am not going 
to complain; in fact, I have sent them enougu 
to pay for the medicine and the postage, be- 
cause I do not want the remedy for nothing. 
You may say, ‘‘ Why not keep on with their 
medicine. and why not take the physic?” 
Because I am sure God did not intend that his 
creatures should force Nature todo her work 
by the use of physic. 

Apples are even now quite plentiful around 
Medina. Farmers have been bringing in 
some very fine ones at prices ranging from 25 
to 50 cts. a bushel; and there are a few apples 
in the market at that price even now, this 6th 
day of May. All along during the spring, I 
thought of the apples I enjoyed so much from 
our own trees last fall, and tried repeatedly 
those offered for sale this spring. Either I am 
different or the apples are different, Iam forced 
to conclude, for they did not “set” well. They 
made me think of the Irishman who had just 
eaten his first peaches. He said he liked the 
flavor of the fruit very well, but the “ seeds” 
lay rather heavy on his stomach. You see the 
poor fellow had swallowed stones and all. not 
having seen peaches in the old country. Well, 
a few days ago a boy drove up with some re- 
markably fine apples, and asked me if I did not 
want some Belmonts. ° 

** Belmonts?” said Iin surprise. ‘‘ Why, my 
dear young friend, the Belmontis a fall apple.” 

* Yes, I know; but these were kept in cold 
storage. We just took them out to-day.” 

He then handed me one. Now, you would 
all think me foolish if I should tell you just 


how much I enjoyed those Belmont apples.* I 
ate one, then another, and then a third one, 
then waited to see what Nature said. Why, 
they were so mellow and rich and delicious I 
could not believe for a moment they would dis- 
tress me, and they didn’t. In the afternoon I 
ate three more. he next day I ate half a 
dozen in the forenoon and half a dozen in the 
afternoon. Then I ate all I wanted as long as 
they lasted. Now, please do not call me such 
names as some of you called my good friend 
Terry when he ate so many strawberries. 
Nature was calling for just what my digestive 
apparatus and physical system in general lack- 
ed; and when she got hold of the thing she 
craved she just in her own way said so, and 
said, as well as she knew how, “ Pass it along, 
a good lotofit.’’ The constipation let up at 
once. Every thing got into natural channels, 
and I felt like swinging my hat and giving a 
big hurrah, and then using my muscles for 
chopping wood or doing something useful. 
Now then: 

God did not intend us to use pills, but he did 
intend that we should select tender, luscious 
fruit, and that we should use enough of it to 
induce Nature to perform her appointed work 
with regularity and thoroughness. Since the 
Belmonts are gone I have tried greenings, Bald- 
wins, russets, Ben Davis, and other apples that 
we are likely to find in the spring, but all of 
them proved to be more or less indigestible. 
They are something like the Irishman’s peach- 
stones. 

The cold-storage building where these apples 
were kept is in Wellington, Ohio. The apples 
were worth 15 or 20 cts. a bushel when stored 
last fall; but they sell now readily at 50 cts. a 
bushel, and we retail them on the wagon at 
about 75 cts. Here is an opening for fruit- 
growers, and here is a hint, too, for those who 
are in pursuit of health. I have furnished this 
same kind of apple to my friends and relatives 
who have been unable to eat ordinary apples, 
and their verdict is just like mine. Letius now 
go back to free samples of medicine. 

4 answered another advertisement, and gota 
bottle of liquid (postpaid) that tasted to me 
exactly like brandy and good honey shaken 
together. Please do not lose your respect for 
Uncle Amos if he tells you he found it a very 
nice medicine to take. Along with the medi- 
cine came a free box of something to put on 
chapped hands or sore feet. I found the latter 
very good; but the medicine, I feel quite sure, 
had no effect, one way or the other. If this be 
true, how, then, is it possible for these people 
to continue furnishing free samples, yes, and 
filling our periodicals with expensive advertise- 
ments. that thev may be permitted to furnish 








* The Belmont apple is the same thing, I believe, 
that is known in many localities as the “Gates” 
apple; and it is also very similar to what we used to 
eallin my childhood the Golden Pippin. These lat- 
ter I can remember in my grandfather’s orchard. 
Their special characteristic was a peculiar honey 
sweetness just about the blossom end; and we 
children used to think so much of them when they 
were fully ripe that we devoured them core and all. 
How well I remember of going down cellar on a 
winter evening to get some Golden Pippins! Some- 
times the tallow candle, held by unsteady juvenile 
hands, iet a drop of melted grease fall on the Pi 
pins. But that did not spoil them for the juvenile 
taste and appetite. Since I have grown to manhood 
I have procured trees and grafts of the old Golden 
beg but of late years they are affected by a pe- 
culiar rotting at the core. The Gates (or Belmont) 
apples do not seem to have this infirmity; but I 
hardly think they are equal to the Golden Pippin. 
There is still another apple that, when grown to . 

erfection, reminds me of that old Golden Pippin. 

tis the Vandevere. 
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their stuff free of charge, and postpaid besides? 
What is the explanation of this? Both firms I 
have mentioned are quoted as being worth 
many thousands of dollars. They are prompt 
and straight in their business. What is the 
secret of all this? How can they afford to 
throw away their money in this way? Why, I 
will tell you. If you like the medicine, and 
want some, it is $2.00 a bottle, or two bottles for 
$3.00. If you buy four bottles at one time they 
will pay the express charges to any place in 
the United States. They may have to give 
away a good many samples free without getting 
any thing for them; but once in a while a cus- 
tomer thinks he is benefited, or gets better from 
some cause or other, and keeps on buying. A 
friend of mine told me her father had used 
some eighteen or twenty bottles. He at first 
thought it was doing him good, but finally 
decided he was not sure it had any effect what- 
ever. Itis the old Electropoise Lusiness over 
again. 

Take the people at large, and you will find 
certain impressible natures that imagine they 
are benefited, and hand over their money. Yes, 
there is a great army of people, perhaps, scat- 
tered through our country who stoutly insist 
they are greatly benefited by a humbug toy 
hitched to their ankles by a piece of wire. In 
fact, some of them are offended if you even 
suggest the thing has no virtue. 

Providentially I have been furnished with a 
most overwhelming proof of the truth of my 
position. You have all heard more or less 
about the air-ship. May be some of the readers 
of GLEANINGS have seenit. If you have, please 
write and tell me aboutit. There certainly is 
an air ship sailing about the country over our 
cities and villages at night time, for dozens of 

evople have seen it and are seeing it every day. 

heir testimony is just as plain and conclusive 
as that of those who use Electropoise — yes, 
even moreso. If you have been reading the 
papers you have seen the testimonials, with 
name, place of residence, etc., signed to it. 
Now, the air-ship has done us some guod. and 
itis doing good. It demonstrates that, without 
question, there is this queer phase in humanity. 
lt is scattered all about; it may be in your 
next-door neighbor; in fact, you yourself may 
be one of the victims. Medical men and sci- 
entists had long suspected it. Electropoise 
confirmed this supposition. Why, bless your 
heart, the proprietors claim to have testimoni- 
als from a hundred ministers of the gospel, and 
religious periodicals all seem ready, or at least 
nearly all, to accept their silly advertisements. 
I have not yet learned that any ministers of 
the gospei have seen the air-ship. God forbid! 
This talk needsa brief summary. The sum- 
mary is this: 

Be careful, dear friend, how you let your 
imagination lead you into paying out good 
money for some worthless medicine or other 
trap that some worthless and swindling concern 
may try to push off on to you. Furthermore, 
be careful how you even accept samples that 
are furnished you free of charge. These men 
know what humanity is made of, and they are 
not wasting their postage-stamps or throwing 
away their money in this or any other way, you 
may be sure. 

The people who declare they have seen the 
air-ship are honest, or a great part of them are 
honest, no doubt—at least we will try to believe 
they are so. Almost every town or village in 
our broad land furnishes one or more of these 
peculiar impressible people: and when the air- 
ship, Electropoise, or a certain patent medicine 
is talked about these are ready to give their 
testimony. 
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Before reaching Prescott we came down out 
of the mountains across quite a long level plain. 
This plain is called Lonesome Valley, and no 
wonder — not a tree, not a human habitation, 
not any thing except the great mountains away 
off in the distance. Friend Jordan told me 
some experiments had been made, and they 
felt pret.y sure that sugar beets could be grown 
in that “‘lonesome”’ valley. They have a little 
rain along the latter part of the winter; and 
this rain, it is said, is sufficient to cause the 
seed to germinate; and after the plants once 
get down into the desert soil they will mature 
acrop of beets large enough, and of the best 
per cent of sugar, without any later rain. 

There is one station in the widdle of Lone- 
some Valley. Itis called Davis; but instead of 
being a town or village there is not a building 
of any sort—not even a coalhouse. All you can 
see is some lumber- piles. This lumber is 
brought in from a sawmill away up in the 
mountains, too far away to be in sight. Je- 
rome Junction has two or three buildings. Be- 
tween this point and Prescott there is some 
very fine scenery, but none to compare with 
that further along. Although the turns in the 
railway are not quite as Sharp as near Jerome, 
the scenery is grand and beautiful. Great 
rocks shoot up like needles. All you have to 
do is to fix your eyes on these and then watch 
and see how the train curves in and out around 
the mountains. Great mountain peaks rise up 
in their grandeur, and the railway seems to 
hover around them for an hour or two almost 
as if it were loath to break away from their 
awful presence. There was one round-topped 
peak that it seemed to me was in view a great 
part o1 the day. The turnings in and out, 
horseshoe within a horseshoe, as I described in 
my last, were incessant. As the weather was 
mild I spent the greater part of the time on the 
platform at the rear of the train, drinking in 
the wonderful scenery before me. Skull Valley 
I have casually mentioned before. It is so 
named, | presume, because of the great number 
of skulls and skeletons of cattle scattered 
for miles around. I suppose this was caused 
during some season when the usual amount of 
rain was lacking, and the vegetation of the 
whole country was scorched and burned up by 
the terrible Arizona heat. But when we got 
several miles away from Skull Valley. down 
toward Kirkland, we found what is called a 
‘“*cjenega.”? This is a piece of land where 
Nature has worked out sub irrigation, and it is 
we about as nicely fixed as our folks at the 

xperiment Station at Wooster have it in their 
greenhouses. It is caused by a valley or de- 
pression with an impervious subsoil, so that 
the water stands so near the surface of the 
ground that the roots of plants or farming 
crops will go down into it; and with the intense 
heat every thing just thrives wonderfully with- 
out any assistance from rain. Such tracts are 
found at different points all through California, 
and occasionally in Arizona. At one point near 
Tempe the ground became so wet from frequent 
irrigation that water stood on it the year 
round, and no crops could be raised until some 
deep canals were cut through to let off the sur- 
plus. This surplus was used for irrigating 
other grounds at a lower level. I climbed down 
into one of these canals,and saw the water 
coming out of the gravel like a beautiful spring. 
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A little further down below this cienega a 
river takes its source. The name of this river 
is the Hassayampa. [ presume this is an In- 
dian name. Most of the mountains rivers, and 
even towns in this locality, are called by Indian 
names, and | am glad of it too—if for nothing 
else, to keep in memory the existence of the red 
man. Well, ihere is an ancient Indian tradi- 
tion that whosoever drinks of the Hassayampa 
River can never tell the truth again afterward. 
Some of my friends cautioned me, and declared 
that they had known people who had drank of 
this water wno could not tell the truth, even 
when they tried to; and I am really afraid I 
have seen a few people affected this way who 
never even saw the beautiful Hassayampa. 
Now, I pledge my word and honor, dear read- 
ers, that I did not taste a drop of that magical 
water. I stood on the car platform and watch- 
ed the river in its windings; admired the gor- 
geously painted cliffs and beautiful scenery all 
along its tortuous course; but I did not drink 
any, because——I did not have a chance. 

In passing through these deserts and over 
these mountains, for the most part so uninhab- 
ited, one begins to wonder if people can really 
live and be happy amid such wastes; but when 
it comes dinner time, and the train slows up 
beside some unpretentious building or dining- 
station, you look about you in surprise to see a 
well-spread table, with roast turkey, and veg- 
etables and fruits to match, almost in keeping 
with a city restaurant. Yes, there are neatly 
dressed obliging women to wait on you besides, 
od the price of the dinner is not extravagant 
either. 

I was so much interested in the wonderful 
things about Jerome a good many told me I 
would have to visit Congress; but I decided 
that one gold-mining town was enough for me. 
I was considerably interested, however, in a 
white-looking village off from the railroad a 
piece, up in a mountain canyon, which I was 
told was called Fools Gulch. It puzzled me at 
first to know whether it was really a village or 
a cluster of wigwams made of cotton sheeting. 
Iam told they have there all sorts of dwellings 
unless, may be, it is a three-story brick. The 
houses are of all sorts and sizes, but they are 
mostly made of cotton cloth. Even the “ Grand 
Hotel’’ has no cover, or walls either, thicker or 
more expensive than sheeting. 

All around in this locality the one topic is 
mining. A man got on the train at a little 
station. As he was a resident of the vicinity I 
asked him some questions, and the subject of 
bees came up. e said his business was that 
of recovering gold from the ores by what is 
called the “cyanide” process. I believe he had 
an invention along that line. He said when he 
first built his vats in the open air, to hold the 
cyanide solution, the wild bees came in great 
numbers to the vats because the vats made 
such a convenient place for drink. In the des- 
ert, bees go miles for water. The cyanide, as 
you know, is a deadly poison. Said he: > = => 
D* Now, stranger, you may not believe it; but 
when I saw I was going to poison all the bees 
in the country I felt a good deal troubled. 
Pretty soon. however, they seemed to ‘catch 
or’ to the fact that every one of their com- 
rades that drank at those vats soon turned up 
his toes. In my work I have just one vat of 
pure water, and the bees ina very few days 
abandoned the cyanide-vats entirely, and now 
they drink regularly, thousands of them, at 
2 vat containing pure water, and nowhere 
else.” 

Now, you need not suggest that this man 
had been drinking of the waters of that en- 
chanted stream. I think he told the truth, but 


. 


I rather suspect his deductions were not exact- 
ly correct. The bees probably discovered that 
cyanide is not very palatable, and so settled 
down finally to the vat of pure water, just as 
they choose a drinking-place where salt water 
is furnished, rather than the other kind. 

At just about sundown the train drew upsat 
the station of Phoenix. I pumped up my wheel, 
and was soon flying Over the limestone road 
where I started out before daylight just two 
weeks before that. My brother’s folks were re- 
joiced to see me, tanned up like an Indian. 
The allotted time for my vacation was up, and 
I very soon hustled back to old Medina, arriv- 
ing exactly in the middle of January, and you 
know how it turned out. 








OUR HOMES. 


Inasmuch as ye did it not to one of the least of: 
these, ye did it not tome.—MATT. 25:45. 


Dear friends, 1 suppose you have all read 
more or less in the papers in regard to the 
starving millions in India. Yes, it is millions. 
who will doubtless starve unless they have aid. 
There are some people who will say, I presume, 
“Well, what is that to us?” ‘“* We have all we 
can do to take care of our own people,” etc. 
But here lies the difference between Christian- 
ity and no Christianity. The gospel of Christ 
Jesus admonishes us to love our neighbor as 
ourself; and it further teaches us by that beau- 
tiful parable that our neighbor is anybody who. 
is in want—starving, if you choose. Even 
though he may be on the copes side of the 
globe, he is our neighbor still. It has been es- 
timated, and generally published, that a dollar 
of our money will, as a rule, carry one of those 
starving people through the season so as to. 
save his life, in all probability. There are 
something like three and a half millions who 
will be likely to starve unless they have help. 
Three and a half millions of dollars would save 
them. That is an awful big sum to send away 
to starving heathen, as some term it, I know;. 
but we have single individuals in this country 
who alone are worth enough; at least they 
have control of sufficient funds to do the work. 
I can not refrain from adding, ‘‘More’s the 
pity.” This expression may not be good gram- 
mar, and it may be slangy, but it expresses the 
matter. From my point of view it does not. 
seem as if one person ought to control such an 
amount of money. Never mind; we are not 
going to discuss political economy or social 
ecoromy just now. Let us give nourishment to. 
the starving millions, and settle the other ques- 
tions afterward. Of course, we are not called 
upon to perform impossibilities. We are nos 
expected to starve or neglect our own children 
in the effort to feed those in that far-off coun- 
try; but it does seem to me that God calls on 
each and every one of us to be careful about 
extravagance and luxury.* In our town itis 
quite fashionable to have various kinds of 
socials and clubs and gatherings in the eve- 
ning, and they have expensive suppers and 
banquets. I have never attended more than 
one or two of these. In Rovtville we all have 
a good supper at home, every night the year 
round, and I always thank God for my part of 
it, not only in words when I ask a blessing at 











*Since the above was in type I have found the 
following in a recent number of the Chicago Ad- 
vance: “In view of the woes and adversities of the 
poor, no condemnation can be too severe for those 
rich men who make needless ostentation of their: 
wealth, no matter how honestly gained.”’ 
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the table, but from the bottom of my heart. 1 
am well and strong now, and enjoy my daily 
food; but I do think it is wicked to get up ex- 
pensive suppers. and more wicked still to par- 
take of them after we have had a good one at 
home. I would save the money that these 
suppers cost, and give it to starving India. 
Why, one’s. conscience ought to keep him awake 
nights, even if the unwholesome food at an un- 
seasonable hour does not doit. The saddest 
part of this whole foolish fashion or craze is 
that it is mostly done by Christian people. 
Yes, our churches—a great part of them—seem 
to encourage and foster this feeding of people 
who have already been well fed. The laws of 
health and the Jaws of God should protest 
against it. 

Now, this is only one of the things that occur 
to me that we might cut off in order to save 
suffering and avoid the loss of life. There are 
things we do not need—things we should be 
better off without—that most of us are paying 
money for. We profess to be followers of Christ 
Jesus; andin our text he himself makes the 
Startling statement that when we are leaving 
these people to suffer and die for want of food 
we are leaving him to suffer and die. Human- 
ity nailed him to the cross, even after he left 
his heavenly home, and came to save a suffer- 
ing and sinful world. Weof this age claim we 
have nothing todo with this act of his cruci- 
fixion; but if we leave these people to starve 
while we are ruining our health in —— 
of the great plenty around and in our homes 
we are neglecting and ignoring the very first 
principles of Christianity. Our own govern- 
ment, in a Christianlike manner, has agreed to 
move 4000 tons of corn or other food from New 
York to India, free of charge; and this makes 
me feel glad, because in it there is a glimpse 
that, with all our faults, we are in some re- 
spects a Christian nation. The Christian Her- 
ald.160 Bible House. New York, seems to be 
pushing this matter with more vigor than any- 
body else. T. Dewitt Talmage is in the field, 
and seems to be taking the lead. and appeals 
are coming through all the papers. 

And now, dear friends, for humanity’s sake 
and for Christ’s sake shall we not each and all 
of us look about us and see what we can spare, 
and that, too, without very seriously depriving 
ourselves, that we may help just a little poor 
famine-stricken India? A human life for only 
one dollar, or a dollar’s worth of something you 
have to spare! 

And that isnot all. Jesus’ ministry was not 
altogether preaching. He healed the sick and 
fed the hungry. America has the greatest op- 
. portunity to heal the sick and feed the hungry, 
perhaps, she ever enjoyed. Corn and other 
food supplies are in such great abundance that 
the prices offered hardly pay the cost of produc- 
tion. Our missionaries are on hand already 
organized, and prepared to feed the starving. 
There is an opportunity before them such as the 
world never saw before to gain the confidence of 
the heathen, to glorify the God of our fathers. 
and to proclaim the gospel of Jesus Christ to 
all these ignorant and benighted people. A 
few days ago Rev. W. E. Rambo was here ona 
visit from the famine-stricken region. He look- 
ed over my high-pressure gardening, and said 
something like this: 

“Mr. Root, your high-pressure gardening is 
the thing of all things that is needed in India 
to ward off these terrible famines. If these 
people knew—if they were once taught—how 
much good nourishing food can be grown on a 
little patch of ground, our famines would be 
ended. They need to have reservoirs to store 
up the water in time of floods. They need 
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irrigating-canals to spread the water over the 
ground. They need to be taught intensive 
gardening.” 

Now, these people have been backward in 
accepting our teachings. In China they tore 
up their one railroad and demolished the loco- 
motives, and, if I am correct, these very loco- 
motives might have saved most of them from 
starving a few months later on Now is our 
opportunity to teach and preach successfully. 
That you may not think {am talking about 
something that does not come within the prov- 
ince of bee-keepers, permit me to submit the 
letter below from a constant reader of GLEAN- 
INGS: 


A LETTER FROM A READER IN STARVING INDIA. 

GLEANINGS has been sent to me for years. I can 
not forbear writing you a few words as to the sad 
times that have fallen on India in these last days. 
Plague on the west of the peninsula and famine over 
at least one-third of this empire of 300 millions. 
The plague has done no such damage to life as the 
famine, but it has caused untold damage to busi- 
ness, and has carried away about 15,000 lives. 
Three-fourths of all the cases that have been smit- 
ten with the disease have died, and all medical 
skill seems so far of little use. By famine, already 
in the last few months about 200,000 have perished 
of hunger, and at the present time about three and 
a quarter millions of persons are being fedon fam- 
ine-relief funds. Of these, one in five isin a state 
of helplessness, and is in what are termed hospital 
camps. The famine is not at its worst,in these 
parts: but the distress is now closing down on the 
poor, and the next few months are full of dread for 
thousands about us. We are ina forest part of the 
country, and the forest produce has kept the people 
on a kind of food, that answers for the time, some 
six months longer than the people in the open 
country could pull on for. Now, even this is fast 
coming to an end. huuayin the villages about us 
are now living on exactly what the wild swine do— 
that is, on roots, wild yams, berries, flowers. herbs, 
etc. 

Recently I felt that I could not tarry to do some- 
thing forthe poor near by, and so, on a village that 
I secured for the mission a few years back, I mark- 
ed out some work in theshape of a dam for the stor- 
age of water when the rain comes, and gave a lot of 
the poor work at very low rates—#1.00 per 1000 c. ft. 
I had no funds; but a friend lent me some, and 
about 100 people are at work. They represent fami- 
lies that number perhaps 500 souls. ‘The work will 
give about $1000 in work, and help to pull through, 
to the time of the expected rains, 1000 souls. We 
get our regular rains in June; and the thought that 
- may not come then is too terrible to contem- 

ate. 

* All the seed grain has been eaten up; and when 
rain comes the condition of the people is one of 
great helplessness. They must be helped then. 
When I saw your note to-day I thought that some of 
the bee-men of America might be moved with pity 
for the distressed of this land, and that you might 
put some note in your journal that would give them 
a chance to send them something through you. It 
may seem incredible, but millions will not get one 
dollar’s worth of food per person in the next three 
months, and yet will live; $500 will help us to keep 
500 souls here out of the reach of starvation for the 
next three months. 

T have read for years in GLEANINGS what leads me 
to think that you are Christian men, and thus dare 
to hope that this plea for the poor heathen of India 
will not fall on unsympathetic ears, though this 
writer be an utter stranger. 

Ihave been over 20 years a Methodist missionary 
here in India, and expect to spend all my remaining 
days here in the Master’s work. 

I am an Illinoisian by birth, and all my people 
still live near Bloomington, Ill. My family are at 

resent in Wheaton, Ill. My wife left India, broken 

own, in ’94, and I expect her and the children 
back here this year. If you wish an~ reference to 
satisfy you as to who! am, I will refer you to Rich- 
ard Grant, Esq., 181 Hudson Street, New York, or 
Anderson Fowler, Esq., Produce Exchange, New 
York. Twenty years have I given to the Lord’s 
work in this land, without salary from any mission- 
ary society. I have trusted the Lord and his peo- 
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ple, and what the Lord has sent me; and what I 
have been able to earn has supported me and mine, 
and a great deal of work for the Lord. To this sort 
of work and life my wife and I are pledged. 

In closing, let me ask you to continue GLEANINGS. 
And if the Lord move your sympathies on behalf of 
the suffering here, I hope you will speak the word 
to your friends through your journal, and pray that 
some help may come through you to the suffering 
here. [am not in need, nor are my Christians; but 
the poor heathen, who know not God to cry to, heed 
your prayers and sympathy. God is full of mercy, 
and these famine und plague voives are his, and as 
full of mercy as any ever sent to the perishing. 

C. B. WARD. 

Yellandu, Nizam’s Dominions, India, Mar. 25. 


Let us now come back to our country, and 
read a letter from a brother bee-keeper who 
seems to preserve avery cheerful spirit, even 
although he has had terrible irials and losses: ; 


A SAD STORY FROM ONE OF OUR BEE-KEEPERS WHO 
HAS SUFFERED FROM THE FLOOD. 

Friend A. I. Root:—I am sitting in our humble 
domicil, not able to leave our door unless we go in a 
boat. Our stock is standing on the levee, in front, 
fighting the buffalo gnats; the younger of the fam- 
ily out there trying to keep the gnats from kill ng 
horses and cows; the water at our door is 28 inches 
deep. What bees we saved, some 30 colonies, are up 
on stilts, hurriedly made when the levee broke 
some five miles north of us. We lost some 200 head 
of hogs, but have saved horses and milch cows so 
far, though they are wetting very poor. We feed 
them all we can; but being about out of feed, we 
are cutting and boating to them green willow and 
cottonwood to try tosavethem. The river is fall- 
ing a little, but very slowly—about one or two inches 
in 24 hours. It looks very dark about making any 
crops in this vicinity. The levee is crowded with 
horses, mules, cattle, and negroes, driven from 
their homes by the worst flood we ever had. 

I said the water is 28 inches deep in our dooryard; 
but it is much deeper in most of the town. On the 
main street, on which are the court-house, postoffice, 
and most business houses, it is from 5 to 8 feet deep. 
All business is suspended: no trains here in 25 days. 
The levee broke on the last day of March, and we 
were flooded in afew hours. I saw Mr. Diver, and 
he tells me he lost all his bees, as did Syples at Gun- 
nison, 8 miles north of us. When our bees swarm, 
which they nave been doing, we have to let them go 
—can’t save them. This is a gloomy picture, but 
not nearly as bad as it actually is. 

There have been several persons drowned, and a 
great amount of stock; in fact, the stock are still 
dying fast after being gotten out on scaffolds and 
the levees. I guess there are 200 or 300 head dead 
within less than a mile of Rosedale; and, to make 
matters worse, they have the measles among the 
people, and some are dying from that cause. I have 
received but one copy of GLEANINGS since the 
water got us. R. J. MATHEWS. 

Rosedale, Miss., April 26. 




















CULTIVATING PLANTS AND CULTIVATING BOYS. 


Right over in the greenhouse across the way 
I noticed yesterday, April 27, a good-sized bed 
of Earliest in the World tomatoes that were 
getting crowded. In fact, the whole seemed all 
at once to have got to the point where they 
were discussing ‘“‘ who should be tallest.”? With 
the present fine weather they would be two or 
three inches taller than I want them, in 24 
hours or less. They must be moved. Fred and 
Frank were busy filling orders for potatoes and 
other stuff that had to go atonce. Mr. Green 
was superintending the boys planting half an 
acre of strawberries. I felt as if I could not 


have those tomato-plants in that rich soil one 
day longer. 

Pretty soon school was out, and three bright 
earnest boys were ready for a ‘*‘job.” There 
was a bed already made, ground tined up and 
nicely leveled off, and even marked for the 

lants,7 inches apart from center to center. 

he boys would take up the plants and set 
them out in the bed, without any question, if I 
asked them to doso, without any instruction; 
but they would get the dirt all off the roots, 
and would probably make other blunders, and 
my beautiful early plants, growing so nicely 
would be injured, and many of them killed. if 
I could be with them for fifteen or twenty min- 
utes I was pretty sure they would do it almost 
if not quite as well as some expert men. The 
boys were from thirteen to fifteen years of age. 
1 called them. 

‘*Here, Carl, you get every thing ready to 
put out those tomatoes. Have a couple of bars 
io stand on; and here, Clyde, you take the hoe- 
handle dibble* and make the holes just large 
enough for the plants that Carl is going to set 
out; and, Clare. you come with me. Bring 
along two trays and a trowel.” Clare has not 
had as much experience in gardening as the 
other two, but he is a skillful boy when he 
knows what we want. 

I showed him how much water to give the 
plants, where to place his tray, how to handle 
his trowel, and then held up a plant with a ball 
of rich black soil hanging to it, say as large as 
a good-sized hen's-egg. I took up three or four, 
placed them on the tray, tops all one way, and 
told him to try it. He soon had a dozen on the 
tray very nicely. Then I called Clyde to take 
the tray over to Carl. Carl lifted the plants 
so carefully that little if any of the dirt tum- 
bled off — set them down in the holes widened 
out with the hoe handle dibble. and pressed the 
earth close around them When he had got 
out the dozen, Clyde carried back the empty 
tray and swapped it for a filled one. While he 
was gone I carried the hose over to where Carl 
was putting the plants in, and opened the valve 
just so as to giveasmall stream. Then Carl 
let enough on to each plant, without wetting 
the foliage, to get the roots well soaked. After 
I had instructed each boy just how to work I 
watched them for five or ten minutes and knew 
they would doitall right. In two hours over 
500 plants that were crowding and struggling 
for more daylight were put outdoors and moved 
from three inches apart to seven. As fast as 
Carl gotarow of plants in, one of the light 
board shutters was laid over them, and moved 
along so as to cut off the sun. The plants stand 
up this morning. April 28, just as proudly and 
gracefully as they did in the greenhouse; and, 
shaded by the shutters during the heat of the 
day,I do not expecta leaf to wither or even 
scarcely to droop. 

Now, friends, when plant-raising can be made 
to go along like clockwork. and have all the 
plants live, it is one of the nicest things to work 
atin the world. But when you do your work 
bunglingly, and have failure after failure, I do 





*T will explain that our hoe-handle dibbles are 
made from any hoe that gets broken off at the 
shank. We have the blacksmith heat up the shank 
and draw it down to a blunt point. hile doing 
this he Ee the handle of the hoe wet so it will 
not burn; then it is finished up with a file or emery 
wheel, and kept polished and bright. Instead of 
having to stoop over, as you do with short handled 
dibbles, the operator stands upright, and makes 
the holes almost as fast as he can walk along. In 
using this dibble in our plant-beds (rolling it as it 
goes down) the operator stands on one of the wood- 
en bars laid across the bed, for we never set foot on 
the ground in the beds at all. : 
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not wonder that people call growing plants a 
ae small business, and want to get out 
of it. 
There, I declare! I almost forgot my head- 
ing. While you ure succeeding with the plants 
a are also succeeding in training the boys. 
he boy who can successfully perform the op- 
erations I have described, and have his plants 
all grow, is pretty well fitted to do other im- 
portant business in life. For instance, without 
the careful instruction I gave them they would 
probably have taken the plants out of the 
greenhouse, without watering, and rattled all 
the dirt off. They would have laid them ona 
tray or in a basket with the delicate tender 
tops bent or broken. In watering, if I had not 
cautioned them and showed them how to do it 
they would have turned on a flood of water and 
washed out the plants and knocked them over, 
besides spattering their clothes and making 
the paths a sloppy muddy place. As it was, 
they did not soil their clothing nor the plants. 
I like to see plants grow and thrive; but, dear 
friends, I hope Iam speaking truthfully when 
I say I try to recognize every day and every 
hour that it is of a thousand times mora im- 
portance that these boys should grow up care- 
ful, trustworthy, successful, obedient boys than 
it is to grow the finest fruit or vegetables that 
the world ever saw. God gave us the fruits 
and the vegetables. and they are indeed a pre- 
cious gift; but Christ Jesus himself came down 
from his home in heaven, into this world, and 
— died—that the boys might have life 
eternal. 


THAT ‘“‘EARLIEST”’ STRAWBERRY. 


OA few weeks ago I spoke about the above 


strawberry, and alluded to the fact that it was 
putting out blossoms before any other we have 
on our grounds. say a week or ten days earlier 
than Michel’s Early, Rio, or any other of the 
extra earlies. As soon as Mr. E. C. Green saw 
it he said I would find it had the same fault as 
Michel’s Early — that it makes a great swamp 
of plants but bears very few berries. Pointing 
to one of the plants he remarked: 

‘* There, you see those runners coming out al- 
ready along with your extra-early blossoms.” 

The plant now has runners a foot long; but 
each and every plant seems to have stopped the 
blossom business, and commenced putting its 
energies into runners. Very likely this is a 
fault of most of the extra earlies. 


offHE BREED WEEDER AFTER HEAVY RAINS.¢0 


™§After having written my enthusiastic notice 
on page 353, last issue, we had a heavy soaking 
rain which settled our clay soil down so solid 
that it threw the weeders out for some days. 
Before the soil was really fit to run the weeders 
again, we had a rain lasting three or four days; 
and now the weeds have got such a Start that 
we are obliged to use the cultivators instead — 
at least until we get the ground fined up once 
more in proper condition to use the weeder. At 
the time I wrote I had a little misgiving, and 
therefore [ used the expression, ‘‘ This morning 
I feel like calling the Breed weeder the greatest 
invention.” etc. Wecan with some trouble get 
the ground in proper order to use the weeder 
again; and on certain soil, say on muck land or 
sandy ground, the weeders can be used almost as 
soon as it stops raining. Our ground is very 
thoroughly underdrained; but notwithstanding 
this it takes some time for the water to get 
away; and after a heavy rain it is apt to leave 
a crust that the weeder can hardly break up. 
Where we have made heavy applications of 
stable manure season after season this reme- 
dies the defect in a great measure. 
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Below we give you a cut of the Breed weeder, 
made especially for onions and other small 
stuff where there is not room fora horse be- 
tween the rows. P 





; BREED WEEDER FOR ONIONS, ETC. 
™: We use the above mostly with two boys. 
One of the boys pushes, and the other pulls on 


asmall cord hitched to the front. This cord 
he puts under his arms and over his neck so the 
draft comes just a little above the waist. Both 
boys either straddle a row of the plants or else 
go between the rows. ‘They are expected to 
keep the wheels and their feet off the plants. 
Where the onions are of proper size we run 
crosswise of the rows as well as lengthwise. In 
this case the wheels bend a few plants over; 
but the harm this does is more than counter- 
balanced by the more perfect pulverizing we 
get. Where we use boy power instead of horse 
power these weeders can be run crosswise on 
all sorts of crops as well as lengthwise. Good 
results are obtained by going crosswise at one 
time of cultivating, and lengthwise the next. 


‘* EARLIEST IN THE WORLD” TOMATO. 

We clip the following from Horticulture for 
March: 

I have just inspected a patch of the ‘Earliest in 
the World” tomato, in the garden of an acquaint- 
ance in Ontario County, N.Y. It was asight indeed. 
All plants were trained to a stake, and trimmed 
to one stalk each. There were immense clusters, 
from five to seven spe-imens in a cluster, all of 
good, singularly uniform size, and as smooth as an 
apple, not a wrinkle to be seen in any of them, and 
evenly colored. My friend claims to have left the 
specimens unpicked, on some of the plants, until 
about half of the crop had ! ecome fully ripe, and 
then to have picked as much as half a bushel of 
perfect ripe fruit from one plant, leaving about as 
much green fruit on to mature later. This would 
prove unusually good keeping qualities, too. The 
plants were seven feet high and upward. Ofcourse, 
we can train any tomato up like that. When all the 
growth is forced into a single stem, on rich ground, 
we can run the plants up 10 or 12 feet high easily 
enough. From the great thrift of the plants in my 
friend’s patch, I infer that growth has been stimu- 
lated by heavy manuring, possibly with liquid ma- 
nure, and that this treatment may possibly account 
for the remarkably fine fruit and the great produc- 
tiveness of the plants. It points out a way how to 
get fine tomatoes, and plenty of them. 

Half a bushel from one tomato-plant, of per- 
fect ripe fruit, is a pretty big story; but I 
shouldn’t wonder if we gathered a good half- 
bushel from some single plants on our grounds 
last year, and they were left to sprawl about 
just as they chose. I was astonished to see so 
many tomatoes, each and every one ‘‘as smooth 
as an apple.” While reading the above it made 
me feel glad to think we have a tremendous big 
planting in our plant- beds, of this same variety, 
both once and twice transplanted. We also 
have plenty of seed of our own saving, for 
those who care to plant the seed as late as this. 
Very nice tomatoes may be grown eveu now by 
planting the seeds in the open ground. 


KILLING APPLE-TREE BORERS WITH BISULPHIDE 
OF CARBON. 

Bisulphide of carbon will surely kill trees if ap- 

plied to them. Prof. Stedman, entomologist of the 

Missouri Agricultural Experiment Station, at Co- 
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lumbia, Mo., and also Judge Wilkerson, horticultur- 
ist of this State, made repeated experiments of in- 
jecting bisulphide of carbon in the ground around 
the roots of apple-trees for the purpose of destroy- 
ing the root-louse, or woolly aphis, and in every case 
where the bisulphide came in contact with the 
roots of the trees they were killed. 

A full report of these experiments is contained in 
Bulletin No. 35 of Missour: Experiment Station. I 
enclose a clipping from Prof. Stedman in regard to 
keeping borers out of fruit-trees. These wooden 
wraps are made to encircle the tree, and are for 
sale by a St. Louis firm who deal in berry-box ma- 

} “es VM. H. COMBS. 


terial. 3 hath Lead 


Will you give a subscriber whose orchard is infest- 
ed with borers a way to keep trees from the attack 
of this destructive enemy? 

Marshfield, Mo. 


REPLY BY PROF. STEDMAN,SCOLUMBIA. 

There are two well-known methods by means of 
which one may prevent a large percentage of the 
injury from apple-tree and peach tree borers. The 
first (and for some reason the best) method is to sur- 
round the base of the tree with a wrapper of some 
sort. For this purpose a common newspaper is fre- 
quently used; but where wire mosquito-netting is 
too expensive one would do better to purchase 
common wooden wrappers that can be obtained 
for about $300 per 1000. These should be — 
placed around the tree, and pushed into the eart 
just enough to prevent the insects from crawling 
under; and the tops should be closed up with cot- 
tou to prevent the adults from crawling down be- 
tween the wrapper and trunk of the tree. These 
wrappers will also prevent rabbits from injuring 
the trees. The wrapper should be about eighteen 
inches high. 

The other method is to apply a wash to the trunk 
of the tree. This wash is to contain some substance 
that is unpleasant to the insect and will cause it to 
seek trees not so treated. For this purpose carbolic 
acid is more often used, and the wash varies in the 
other ingredients. The simpler the wash, however, 
the better in most cases. A good wash is made 
as follows: Two ounces of crude carbolie acid is 
: laced in one bucket of water, and one-halt pound 
of sulphate of ircn dissolved, and the whole thick- 
ened with lime to make a thick whitewash. This is 
applied to the trunks of the trees by means of a 
whitewash brush, and is usually effective when so 
used in the spring, and again later inthe summer or 
early fall 


THE CRANDALL “‘ TREE’”’ CURRANT. 


I paid Frank Ford one dollar for one root of the 
above currant the first year he solid them. Late 
in the season I was at his place at Ravenna, Ohio, 
and saw his bearing bushes. They were all he rep- 
resented as to prolific bearing. As it was necessary 
for me to move my bush several tim: s it never had 
a fair chance; but one or two years it has had a 
fairly good crop. As to the ‘tree”’ part, it is no 
more a tree style than any other currant or goose- 
berry bush, only as itis trimmed to represent a tree. 


THE JAPANESE MAYBERRY, THE STRAWBERRY-RASP- 
BERRY, AND THE LOGAN OR RASPBERRY- 
BLACKBERRY. 


I got some of each of the above last spring. All 
were very small, in two-inch pots. Of the four 
strawberry-raspberry, all lived and made a good 
growth; one set two blossoms in August. One blos- 
s0m amounted to “nix,” the other set and matured 
one seed. They have come up very thickly this 
spring, each original plant filling a space of two 
feet in diameter. One entire plant I dug up and 
divided into 125. They sucker from the roots, like 
the red raspberry, and very freely too. My three 
Golden Mayberries grew to average about 15 inches 
high, and quite branchy, but winter killed about to 
the ground, but are sprouting nicely now. 

My one Logan made one branch 6 feet, and one 4 
feet, the tips of which I put into the ground. 

I will give reports on all next fall. 

Brooklyn, O., Apr. 19. A. A. FRADENBURG. 


A GOOD WORD FOR fHE WIIITTAKER ONIONS. 
The White Multiplier onions, set last fall, were al- 
most a failure—only two or three surviving. set 
same time and manner with my common potato 
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onion. The winter was very hard on onions, how- 
ever, the very warm autumn bringing them up to 
6or 10 inches in height; then the January freeze, 
down to 16 degrees below zero, took them. I expect 
to lose all. The Whittaker, however, stood the test, 
and are the best-looking onions I have. 

Rugby, Tenn. M.S. PERCIVAL. 


The Whittaker onions have wintered again 
with us the best of any we have ever had 
except the winter Egyptian. Our stand this 
spring is regular aud complete; and they make 
the largest onion early in the. season (far 
ahead of the American Pearl in size) of any 
we have ever got hold of. Your experience 
points a caution. If onions to be wintered over 
outdoors make too strong and rank a growth 
they mav not winter as well as those planted 
later. With us the best time for American 
Pearl. Whittaker, and White Multiplier seems 
to be just about the time farmers are sowing 
wheat, or, say, with the late sowing of wheat. 


NEBRASKA CORN, MUSHROOMS, ETC. 


Our Homes is read with much interest, and also 
your travels and Ernest’s. In April 15th issue it 
seems you do not exactly understand our western 
way of corn bushels: 56 Ibs. of actual corn is a bush- 
elif it is shelled; in early gathering (before the 
corn is dry), 80 lbs., cob and all; later, as the corn 
and cob become dryer, 75 lbs. per bushel; and after 
about Christmas it is called seasoned; and from 
that on to 70 lbs., cob and corn go as a bushel. 
Our to-day’s market here is, corn, 17 cts.; oats, 15; 
hogs $3.75 to $3.80; but the cholera took nearly all 
last fall and winter, and so the corn must be sold at 
some prices The winter has killed most of the 
wheat. There will not be nearly enough this year 
to seed us. 

I think if you were here I could feed you on 
mushrooms that are not poisonous. They are not 
the shape of a toadstool, but more like a corncob, 
point end up: in length from 1% to 5 inches, and 
diameter % to3inches. They grow under or near 
dying apple or oak trees. Yesterday I picked 80 on 
less area than 16 feet in circumference, under one 
tree. M. W. MURPHEY. 

Cuba, Ill., May 4. 








Health Notes. 


WHEAT FLOUR CONTAINING A LITTLE RYE, ETC. 


Your Notes of Travel are very interesting to me, 
especially those from the thinly settled country 
through which I have been traveling. We find but 
few places for any distance without some settlers 
far or near. Whut surprised me the most of any 
thing all over the Rocky Mountains is how they 
make their living. In some places indeed it is a 
mystery until you get acquainted with their occu- 
pation. Of course, they live more simply, with 
fewer luxuries and less high style than is fashiona- 
ble in thickly settled places. Their common food, 
as arule, keeps them in good health and spirits, 
while we live too finely and luxuriously, as well in 
food as in clothing. 

This cracked wheat surely beats the lean meat 
and hot water all to smash. I believea little rye 
mixed with the wheat will make it still better for 
many people. The other day I rode on the cars 
with a baker. In our conversation I told him that 
I had about 400 bushels of wheat, with a little vol- 
unteer rye in it, which is rejected by wheat-buyers. 
I got part of it ground for flour. which we use for 
our family. We like it better than clear wheat. 
This baker will buy allI can spare. He told me he 
had regular customers for such bread—those who 
are costive naturally—and this bread regulates 
their system. C. THEILMANN. 

Theilmanton, Minn. 

Friend T., no doubt the cracked wheat and 
rye will do very well with many people, without 
the necessity of lean meat; but where one is 
badly out of health I would advise him to adopt 
the lean-meat diet, using just enough of the 
cracked wheat or rye, or both, to avoid the ne- 
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cessity of using physic. A great many of us, 
robably, can get along very well without the 
ean meat. In that case we should thank God 
that we are more fortunate than some other 
people. 








A Dollar Saved 


is better than one earned. Read my 87th 
annual catalog, and don’t send out West for 
goods you can buy cheaper here at home. 





I have added 2400 feet of floor-space to my 
store-house and shall keep in stock Root’s 
= one-piece sections. Dovetailed 

ives, new Weed foundation, etc., in addi- 
tion to my old line. 


Best breeds of bees and queens at bottom 
prices. Don’t buy until you see what you 
can do with me. 


W. W. CARY, Colrain, Mass. 
Qur Prices are Worth Looking at! 


IN THE 


New Champion Chaff Hive Especially. 


All other supplies accordingly. S nd 
for catalogue and pricelist. Address, 
mentioning GLEANINGS, 
R.H. SCHMIDT & CO., Box 187, Sheboygan, Wis. 








MUTH’S HONEY-EXTRACTOR, 

SQUARE GLASS HONEY-JARS, 

ROOT’S GOODS AT ROOT’S PRICES, 
Bee-keepers’ Supplies in general, etc., etc. 
Send for our new eatalog. ‘*‘ Practical 
Hints ’’ will be mailed for 10c in stamps. 
Apply to 

CHAS. F. MUTH & SON, Cincinnati, 0. 


SEE THAT WINK ? 
BEE SUPPLIES. 


Root’s Goods at Root’s Prices, 


Pouder’s Honey Jars and every 
thing used by bee-keepers. Low 
freight rates; prompt service. 
Catalogue free. 

WALTER S. POUDER, 























“Wash DOVDER'S AD” 162 Mass. Ave., Indianapolis, Ind. 
Invested in a postal card 
will get my large cata- 


One Cent 
logue of all Root s goods. 


Can save you money. M. H. HUNT, 
Bell Branch, Mich. 





tor 90 cents; un’ ested, 65 cents 
Tested Queen One-frame nucleus, 65 cents: 
2-frame, $1.10. Discount on quantities. Send for 
circular. Cooper & Gillett, Quebeck, Tenn. 
Money-order office, Sparta, Tenn. 


$$$ $ $ $ §$ 


are lost by keeping old and poor queens. It pays 
big to replace them with young vigorous ones ear-= 
1y in the season, and get a crop of honey with little 
swarming. I have now untested queens — either 
light or dark Italians—single 75c; 6, $4.00; 12, $7.50; 
tested, $1.00 up. Guaranteed to arrive sife at 
our office, and to be good queens, or replaced free. 
emit by M. O. Send for catalog free for particu- 
ars. J. B. CASE, Port Orange, Fla. 


Please mention this paper. 
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Are You Going to Buy _ nem 


Apiarian Supplies or Bees? 
If so, You Want the Best. 


This is the only quality we offer. Our prices are 
right, and our ’97 catalog describing them, and the 
management of bees, is yours for the asking. 

We carry alarge stock, and can ship promptly. 
Freight is a big consideration, often amounting to 
20 per cent of the value of goods. Let us quote you 
prices on what you need, delivered at your station, 


Freight Paid. 


They will cost but a trifle more than others charge 
at the factory. Our aim is to please. 
Apiary, I. J. STRINGHAM, 
Glen Cove, L. I. 105 Park P1I., N. Y. City. 


Don’t Neglect Your Bees. 


Bee-keeping may be made uniformly suc- 
cessful by judicious feeding. It is just as 
important with bees as with other stock. 

Success in feeding depends 
very much on the feeder used. 
When you have tried the 


Boardman Atmospheric 
Entrance-feeder 








ers 


@\i you will be convinced of this. 


For descriptive circulars 
and price list, address 


H. R. BOARDMAN, East Townsend, Ohio. 
Dovetailed Hives. 


Sections, Extractors. Smokers, 








and every thing a Bee-keeper 
wants. Honest Goods at Close 
Honest Prices. 60-page cata- 
log free. 


J. M. JENKINS, Wetumpka, Ala. 
Look Here ! purest ana’ ec "ir 


purest and best. If so, 

we are prepared by re- 

turn mail to ship the3 band and golden Italians, 

and silver gray Carniolans, untested. warranted 
purely mated, for 50e: tested, 75c; breeders. $2.25. 
JUDGE E. Y. TERRAL & CO., Cameron, Texas. 


Just Arrived! 


My second «arloud of goods from The A. I. Root Co. 
has arrived, and I am in shape to fill all orders 
promptly at their catalog prices. Send for my 36- 
page catalog; also send a list of what goods you 
will need, and [ will make you special prices on 


early orders. 
GEO. E. HILTON, 
Fremont, Mich. 
OR SALE The Great French Strawberry, 
F ° ‘*LOUIS GAUTHIER.”’ 
The only large fruiting kiod that bears on young 
runners. Od plant fruitsin June. making runners 


which fruit in September Write for particulars. 
ARTHUR T. GOLDSBOROUGH, 
None better. 


West Washington, D. C. 
Queens, 
PPAF 
W.H. LAWS, Lavaca, Ark. 


Please mention this paper 











Either Golden or Imported by 
return mail Untested, 75e; 
Tested, $1.00; Breeders, #2.00. 
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You want 
the BEST 
there is. 














It doesn’t pay to buy a bicycle whose guarantee is unidentified with 
responsibility simply because it is cheap. ‘Lheve is Wise economy in 
every dollar that the Columbia costs. 


Coiumbia Bicycles 
STANDARD OF ~_ 100 sce 


THE WORLD. ALIKE. 
Hartford Bicycles, Second only to Columbias, $60, $50, $45. 














POPE MFG. CO., Hartford, Conn. 


Catalogue free from dealers or by mail for one 2-cent stamp. 


COMPLETE MODEL OF THE GREAT COLUMBIA FACTORIES, lithographed in colors, 
ready to be cut out and built up, affording unlimited amusement and instruction to 
old and young, sent by mail on receipt of five 2-cent stamps. 








B. Hendrickson, Agent. 


Medina, Ohio. 


ECLIPSE CORN-PLANTER 


And seesesnell Distributor Combined. 
= Weight 150 Ibs. 







WILL 
ft 


CORN, BEANS, PEAS, 
eee nnd BEET SEED 


in Hills, Drills, and Checks. It is the 
only planter that will distribute all fer- 
tilizers, Wet or Dry, Hen Manure, Plas- 
ter, Ashes, Etc., with a certainty, in 
different amounts, each side of seed. 
Send for circulars. 


Eclipse Corn-Planter Co., = 


Enfield, Grafton Co., ; eek ss 
New Hampshire. __ ee —— 
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GARDENERS! Try Our Specialties. 


Hood River Strawberry—best shipping—35c per dozen; $2.00 per hundred. postpaid. 

Everbearing Strawberry—June till October—40c per dozen; $2.50 per hundred, postpaid. 

Oregon ‘ ellow Danvers Onion—largest yielder and best keeper known—90c per pound; 
5 pounds to one address, $3.25, postpaid. Oregon Hubbard Squash—best yet—$1.00 per pound. 


Seed Store, Portland, Oregon, 
Buell Lam berson, Agent Root’s Bee-supplies. 


Root’s Goods at his prices in Northern Michigan. 


Local dealers supplied at dealer's rates. Goods shipped from Mt. Pleasant, Coleman, or Evart. 


B. WALKER, Evart, Mich. 








ALL QUEENS Fruit Packages of all Kinds, 


. that are shipped from our Is 
apiary are to be depended on to produce strong col- Zogt i a" ° 
onies of fine honcy-gutherers. We have but the “i Bee-keepers Supplies. 


purest Italians, and we take pride in furnishing the 
best of queens. Tested, $1 00 each; $11.00 per dozen. 
Untested, 75 cts. each, $8.00 per dozen. Safe arrival 
and satisfaction guaranteed on every order. 


J. W. K. SHAW @ CO., 
LOREAUVILLE, LA. 


Order your supplies now 
before the busy season 
ecat‘hes you. Price list 
free. Address 


BERLIN FRUIT-BOX CO., 
Berlin Heights, Erie Co., Ohio. 













Queens Given Away. 
oor See and a aa a, We wiil 
give a fine tested queen (either race) to ‘all custom- 2 
ers ordering 6 untested queens, and a fine select The New Corneil Smoker 
tested queen to all who order 12 untested queens at 5 


one time. The queens given away will be sent to 
customers in August. 


Grade and prices of bees (Apr., May, July, Aug., 
J Sept. 











and queens. | une. 
Untested queen.............. wo | .65 
Tested queen. __............. 1.50 | 1.25 
Select tested queens ..... : 2.50 | 2.25 
Best imported queens re 5.00 | 4.00 
1L.-frame nucleus, no queen a 50 
I gla ed —— no queen.. 1.50 | 1.00 
ull colony of bees, no queen TOM 
in new Dov’d hive.......... 5.00 | 4.00 BOT 





We guarantee our bees to be free from all diseases 

















and to give entire satisfaction. Descriptive price 
list free. : C 

F. A. Lockhart & Co., Lake George, N. Y. heap, 

Please mention this paper. Strong, 

Golden, Texas Queens. Serviceable, 
Adel, 

a Dr Gallup says they uie the best he ize. 
Albino. @ has in his yard. Large Size 


J.D. GIVENS, Lisbon, Texas. 


teney scatiet, by Dr. C. C. ee. Why honey is | JUST THE THING 7? a a SS 
more wholesome than cane sugar; honey as an ar- di i” 51 Up. 3u i : 

ticle of diet; honey cooking recipes. This leaflet is pei ong <p hemo ll pe ta cpa ps 
written for pov gg omy of pengge cig Soe is = iron, secured by bolts. The blast ‘is the well-known 
at an extremely low price so that honey produc- < Rostra cs ak caiic. Voi 

ers may distrisute them free to their customers. psn principle. Weight of smoker, only 20 
Prices: 10, 5c; mse 20c; 500, 75¢; all postpaid; 1000, Price $1.00, postpaid, or 75c if sent by express 
es Cae or freight with other goods. 


THE A. I. ROOT CO., Medina, Ohio, 
oan THE A. I. ROOT COPIPANY, 




















Tested By mail. in July and canine caminii 
Italian August, 60 cts. each. 


FOR SALE. Three- frame 
| nuclei on Langstroth frame, 
ied 2.25; two-frame, $1.85, with 


queen. 
W. H. STANLEY, Dixon, Lee Co.., Ill. 


ESTED QUEENS The Very Best. Hither 
93 or 5 banded Italians 
9c each; warranted purely-mated queens, 75e— 
by return mail. My cells are ail built in full 
colonies. Remi by mouey order. 
DANIEL WURTH, Falmouth, Rush Co., Ind. 


Please mention this paper. 


Queens $ J.C. Wheeler, Plano, Ill. 
For Sale.-- Bees and Queens. 


Queens, $1.00. Bees by the pound, $1.00. Nuclei, 
two frames, with queen, $2.50; one frame, $2. 
Also Barred and White P. Rocks, Silver Laced 
Wyandottes. Eggs for sitting, at $1.00 for 15. 
MRS. A. A. SITIPSON, Swarts, Greene Co., Pa. 
In writing advertisers please mention tnis paper. 
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BUY DIRECT 


and pay but one profit. 
yOur assortment is one 
gai of the best and most 
wy complete in 
= FRUIT and ORNAMEN- 
TAL TREES, SHRUBS, 


PLANTS, ROSES, 


Rarest new, > Nar eset old. Send for 
our catalogue to-day; it tells it all; an 
elegant book, 168 pages, magazine 
size, profusely illustrated, free. 

Seeds, Plants ,Bulbs, Small Trees, etc. by 
mail postpaid, safe arrival and satisfaction 
guaranteed. Larger by express or freight. 
43d Year. 32Greenhouses. 1000 Acres: 


STORRS & HARRISON CO., 


Box33i Painesville, Ohio. 
Phetons, 


p BUUalES, ain 


Harness and Saddles me c. o. D 
anywhere to aiiyone with 
privilege to examine at low- 
y— yest wholesale prices. Guar- 
— janteed as represented or 
money refunded. Send for 
illustrated catalogand testi- 


Gx J 
x) Geis 
monials Free. Addr.(in full) 
CASH BUYERS’ TNION, 158 W. Van Buren St., B345 CHICAGO 





ont: Davee, 









sl 1 Ne 

















TWO VALUES FOR ONE PRICE. 


Every user of Page fence gets full value in the 
way of protection for crops and stock. Then there 
is the satisfaction in having the best article there 
is made, something durable, something that actu- 
ally adds value to the premises. Better think of 
this. Write us and investigate. 


__PAGE WOVEN WIRE FENCE CO., Adrian, Mich. 


ported mothers. Price $3.00 


B to $4.00 per colony. 


EDW. SMITH, Carpenter, Ill. 


It is here. 


The year 1897 is here, and we are happy to in- 
form our friends and custome rs that we are now 
better prepared than ever before to fill your orders 
for queens and bees We have the largest stock 
ever operated by us, and we mean to be ready with 
= nty of bees and queens to fill all orders without 

elay that are sent to us 

Bees by te pound, #1.00; ten or more pounds, 90¢ 
each. Untested queens for 1897, $100 each in Feb- 
ruary, March, April, and May; $5.00 for six, or 89.00 

er dozen. For larger amounts write for prices. 

ave your orders bovuked for your early queens. 
Safe arrival guaranteed. 

Root’s goods, Dadant’s foundation, and Bingham 
smokers. A steam bee-hive factory, and all kinds 
of bee supplies. 

The Southland Queen, the only bee-paper in 
the South, monthly, $1.00 per year. 

Send for catalog, which is almost a complete book 
on Southern bee-keeping, giving queen-rearing in 
full, all free for the asking. If you want full infor- 
mation about every thing we have, and the bee- 
book, don’t fail to ask for our 1897 catalog. 


The Jennie Atchley Co., 


Beeville, Bee Co., Texas. 





FOR SALE. In 8-frame Dove- 
tailed hives, queens from im- 
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May 15 


AAAS 
: Do You Keep Hens ? net 


Tf so, you want Nissly’s Poultry Annual and 
catalog of ** Everything for the Poultry Yard” 
for. 1897, (18th year). It’s a pretty book of 72 
6x9 pages, finely illustrated and full of infor- 
mation. It illustrates and describes Michigan 
Poultry Farm and its stock; describes and 
prices the biggest and cheapest stock of 


POULTRY SUPPLIES 


in the U. 8: tells all about the New American 
Incubator and Brooder, the triumph of incu- 
buter and brooder manufacture. You need 
this catalog; it will save you dollars. The book 
is free, but we request a 2c stamp for pustage. 


Address 


GEO. J. NISSLY, Saline, Mich. 
¢ Dealer in ‘‘ Everything for the-Poultry Yard.’’ 


KILLS ALL BUGS 


You can dust one acre of potatoes in 40 
SN minutes by doing two rows at once. 

ts No plaster or water used. With this 
machine you can dust tobacco, 

cotton, fruit trees, currant 
. ao, a, BOOK FREE. 
Write t 

HOTCHKISS BROS., 
3% Wallinaford, - Conn. 


(arin writing advertisers please mention GLEANINGS. 


ONE MAN WITH THE 
UNION COMBINATION SAW 
Can do the work of four men us- 
ing hand tools in Ripping, Cut- 
ting off, Mitering, abbeting, 
Grooving, Gaining, Dadoing, 
Edging up, Jointing Stuff, Etc. 
Full Line of Foot and Hand 
Power Machinery. Sold on Trial. 
Catalog Free. 1-24ei 

SENECA FALLS MFC. CO. 
44 Water St.. Seneca Falis,™ 


Porter Honey-House Bee-Escape. 































Have you seenit? Just the thing to put on the 
doors or windows of your bee-rooms. Indispensa- 
ble, you’ll say, after you have tried it. 

Price by mail, 25 cents. 


Cowan and Novice 
Extractors, 


These are the best. We are 
Hl prepared to furnish on short 
notice, from any of our several 
branches, 2, 4,and 6 frame Cow- 
ans, and 2-frame Novices. 

If you want the genuine, see 
that they bear our name. 

A 36-page catalog sent free on 
application. 


THEsA. I. ROOT CO., Medina, Ohio. 


RAPD. HOMEY 



































NO. 2 SECTIONS, OPEN 4 SIDES. 

Our friends who order No. 2 se tions will, some of 
them, have to be disappointed unless they can use 
them open 4 sides. There are very few places where 
a section open 4 sides will not work just as well as 
the regular open-top-and-bottom sections. Overin 
Europe they use at least twice as many sections 
open 4sides as they do of the 2 openings. We can 
supply the No. 2, 4 openings, 2 inch, 118, 1%, 1%, and 
7 to foot. When you order No. 2 grade, let us know 
in order if we may send the sections with 4 openings 
provided we are not able to supply those with 2 
openings in No.2grade. If you order from any of 
our branches or wholesale dealers, advise them «as 
well, if you can use those with 4 openings. 


BUSINESS BOOMING, 


We never had quite such arun of orders as we are 
having this spring. If we were no better organized 
for taking care of so much business promptly than 
we were in 1890 we should be hopelessly behind) As 
it is, we are working a man in every available place; 
and in the wood-working department two turns of 
workmen keep the machinery going 22 hours out of 
the 24. In the shipping department there are sev- 
eral who are working 14 or 15 hours almost every 
day to get orders off promptly. By these extra 
efforts we are able to keep the goods going out as 
fast as the orders come in, so that orders do not re- 
main in our hands unfilled very long. 

We have shipped a carload of 420,000 sections and 
numerous other goods to M. R. Madary, of Fresno, 
Cal., who isthe principal supply-dealer in Central 
California. Another car has gone to Buell Lamber- 
son, Portland, Or., our agent for Oregon and Wash- 
ington. Two carloads, the fourth and fifth for this 
season, to Jos. Nysewander, Des Moines, Ia., have 
been shipped since our last. We have also sbipped 
one to our Chicago branch, and are loading another 
tor same place as we go to press. : 

We have also shipped the ninth car for export for 
the season, this one going to London. Wm. Box- 
well, of Patrickswell, Co. Limerick, Ireland, is our 
wholesale representative for the British Isles. He 
has stores i. London, Liverpool, and Glasgow, and 
has had five carloads of goods of us this season. 








Special Notices in the Line of Gardening, etc. 
By A. I. Root. 








SWEET-POTATO PLANTS. 

As we now have an excellent stock we will make 
the Yellow Jersey and Early Peabody, 25 cts. per 100, 
or $2.00 per 1000; either of the vineless sweet potatoes, 
bunch yam, or General Grant, as you choose, 40 cts. 
per 100, or $3.00 per 1000. If wanted by mail, add 25 
cts. per 100 for postage and packing. 


BEET SEED FOR MAKING SUGAR. 

We are finally prepared to furnish the very best, 
giving the largest per cent of saccharine matter, and 
the kind most generally used for the purpose, at 
the low price of 15 cts. per lb.; 5 lbs. for 60 cts.; 10 
lbs. or over, 10 cts. per lb. If wanted by mail, add 
the usual 9 cts. per lb, extra for postage and pack- 
ing. We have two kinds. 


HAVE YOU GIVEN ALL YOUR FRUIT-TREES A THOR- 
OUGH SPRAYING ? 

Out apple-orchard, and, in fact, all of our fruit- 
trees, were thoroughly sprayed when the leaves 
began to show. Then they were thoroughly sprayed 
again just before the blossoms begun to open. The 
spraying was done with the Bordeaux mixture, 
with 4% lb. of Paris green in every barrel. We not 
only gave the new leaves and blossom-buds a thor- 
ough drenching, but we took pains to make the so- 
lution run down the limbs and trunk of the tree. 
The latter I regard as specially important. The 
limbs and body of our fruit-trees are very percep- 
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tibly improved since we began this thorough spray- 
ing. The trunks are clean and smooth, and the 
wood has a thrifty, healthy look. Our currant- 
bushes were given the same treatment. We expect 
to spray them twoor three times more after the 
blossoms have fallen. You need not be afraid of 
rain unless it should wash off the mixture before it 
gets dry. 


THE WET WEATHER. 


I do not know how it is with you, friends, but 
right here we are having a tremendous time in get- 
ting our ground in condition. I have plowed one 
piece to get in some cabbage, cauliflower, and early 
potatoes when it was too wet. The teamsters scold- 
ed, and the horses remonstrated, and I made up my 
mind I would not try to work ground again when it 
was in that condition; but the condition has been 
getting worse pretty nearly every day since; but the 
cabbages and cauliflower are doing pretty fairly, 
even if they have not had any cultivating, and the 
potatoes are coming up pretty well. It is very well 
to say, ** Wait till your ground is dry enough to work 
nicely.” But suppose it gets to be the first of June, 
and you have not got any thing planted. Our Alas- 
ka peas, put in in March, are now a foot high, and 
we are looking every day for blossoms. The plant- 
beds are all booming; but that is about the only 
place where we can make garden at all. Never 
mind; there will be all the better demand for early 
stuff when we get it. 


POTATOES TO BE GIVEN AWAY. 


We still find ourselves with more or less of a stock 
on hand of all the potatoes in the list below, except 
Carman No.3; and for the rest of the season we 
muke every reader Of GLEANINGS the wonderful 
offer that we made just about a year ago. Every 
one who sends us $1.00 for GLEANINGS, past, pres- 
ent, or future, may select a dollar's worth from the 
table below; or you may have GLEANINGS for one 
year for every dollar you send us for potatoes. You 
can send GLEANINGS Where you choose, or the pota- 
toes either. We give the table once more to facili- 
tate making your:,selection. We have seconds of 
only the following: Thoroughbred, New Queen, 
and New Craig. Of these three we can furnish sec- 
onds at half the prices below. 





4 












ay os i) 

NAME al 3 | | | | 2 

a; 5] | + | | = 

Varietiesarein orderas =| p| 2 | ry Fr | iF 

regards time of mature >] 2/ 4| ./ Z| @ | I 

ing; earliest first, next “| g | 2) ¥| 2] § E 

earliest second,andsoon. 2 | =| &! g | 2 | 316 

mw fo} R/ 4) RX) BR | wm 
——_ - —- | —-| —  ] —-|--—- -| —-- | —— 
White Bliss Triumph ....8 15/8 35/8 20/8 60/8 1 00/8 2 50 
E. Thoro’bred, Maule’s* 30) 75) 30) 50; 85) 150) 3 50 
1ST a a 15] 35 | 2%] 40| 75/.200 
Early Norther .. 12) | 20) 35 60; 1 50 
Burpee’s Extra E 15| 35 |} 25) 40 75| 1% 
Freeman ..... 15, 35) | 20) 30) 60; 1 50 
New Queen .. | 20; 30; 950) 1 25 
Monroe Seedli rn rn Or Te 
Rural New-York 12 } 20; 30 50} 12 
Sir William .. 15 35] || 20) 30,60} 1:50 
Carman No. 1 12 | 20) 35) 60) 150 
Carman No. 3 15, 35) 20; 25) 40) 75) 200 
Koshkonong....... ... - 15) 35) } 25) 40} 75} 2 00 
Manum’s Enormous..... 15) 35) 20; 35; 60) 100) 250 
ocho: errr rc 15 35} 20) 35) .60| 100; 250 





Now, even if you do not want the potatoes to 
plant, in many localities they are well worth the 
money for table potatoes at this time of the year; 
and if you have never tasted of a genuine Freeman, 
I would advise you to have a barrel of these, grown 
by T. B. Terry, for your table—that is, if you want 
something extra. At the present writing, May 11, 
they are, the most of them, in almost if not quite as 
good order as when put in last fall. 


MAULE’S EARLY THOROUGHBRED. 


This, although not the earliest potato we have, is 
undoubtedly the best early potato so far as yield 
and quality are concerned. All things considered, I 
believe it has given us the larg st yield of any pota- 
to we ever planted; and the general decision, the 
country over, indorses our opinion. Now, in order 
that everybody may have a chance to get a good 
start with this very valuable new potato, we make 
the following exceedingly liberal offer: 

A BARREL OF THOROUGHBREDS FOR ONE NEW SUB- 
’ SCRIBER. 


These, of course, will be seconds; but you may 
have half a barrel of firsts for one new subscriber. 
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We make these exceedingly liberal offers because 
we have still a large stock on hand. The Thorough- 
bred matures so early that you can plant them 
through the remainder of this month, through 
June, and even up to the middle of July, and still 
get a good yield. We hope that none of the readers 
of GLEANINGS will fail to try at least a few Thor- 
oughbreds. 

Our first planting of early potatoes was half Thor- 
oughbred and half Early Ohios. At present writing, 
May 11, the Thoroughbreds stand head and shoul- 
ders above the Early Ohios. Very likely they will 
not mature the crop as early as the Early Ohios, 
and judging from the looks and fromthe e perience 
of last year they will give a yield of about four 
time as many potatoes. If you have not grown any 
Early Thoroughbreds, by all means avail yourselves 
of the liberal terms on which we now furnish them 
to the readers of GLEANINGS. 


THE NEW CRAIG. 

While this potato does not give as great a yield in 
every locality as it does with us here in Medina, I 
believe it has generally been received with favor. 
It has been one of the best late potatoes, and we 
think its power of resisting bugs and blight is equal 
toany. Itis also, perhaps the best potato known 
for making vines to mulch strawberries. In conse- 
quence of a large stock still remaining on hand, we 
make the following liberal offer on Craigs: 

For every new subscriber we will send a barrel of 
firsts, worth $2.50, and for every renewal a barrel of 
seconds worth $1.25 


Perhaps our friends may be interested in knowing 
just how many potatoes we have at this date, May 
15, to be given away to our subscribers. We have 
the following number of bushelsof each kind: White 
Bliss, 9; Maule’s Thoroughbred, 250 (also 300 of 
seconds); Early Ohio, 23;. Early Norther, 4; Bur- 

ee’s Extra Early, 4; Freeman (Terry’s growing), 
200; New Queen, 110 (also 120 of seconds); Monroe 
Seedling, 18; Rur:! New-Yorker, 15; Sir William, 
220; Curman No. 1, 30; Koshkonong, 5; Manum’s 
Enormous, 12 (3 of seconds); New Craig, 100 (70 of 
seconds)—nearly 1500 bushels in all, as you will 
notice. Allof these are to be given to our subscrib- 
ers, @ dollar’s worth of potatoes for every dollar 
sent for GLEANINGS, as long as they last. 


LETTUCE, SPINACH, AND ONIONS. 

Lettuce is still retailing at 20 cts. per lb., and the 
demand is greater than the supply. I tell you itis 
fun to get a nickel for a stalk of Grand Rapids let- 
tuce before it is fully grown. We have one com- 
petitor in our town, and he has quite a good-sized 
greenhouse. Bothofusaresold short. We are cut- 
ting ours before it is much more than half grown, 
because people keep wanting it. Spinach has also 
brought 10 cents per lb. till just now (May 14); and 
real nice spinach, grown on extra-rich ground, will 
bring 10 cts. per lb. now at retail. Of course, our 
town does not furnish a market for avery large 
supply of either; but itis refreshing to note that, 
notwithstanding the low prices on most crops, we 
have sold more lettuce this spring than ever before, 
and have obtai..eda better price for it. 1 suppose 
that, as soon «18 strawberries get to be plentiful, 
however, people will drop off on the lettuce. 

People are calling now for onions large enough to 
cook; but with the backward spring we have none 
yet quite the size of hen’s-eggs, and it hardly pays 
to pull them when they wil! probably double in 
weight inside of a week or ten days. I see onions 
are quoted in the cities at $5.00a barrel. Imported 
Spanish onions are somewhere about £2.00 a bushel. 
Now, there is a moral right here: I have never yet 
seen the time in the gardening business when there 
were not a few things that commanded god prices. 
what you are to dois to be on hand with the thing 
that people are willing to pay a good price for. If 
by extra care, rich soil, thorough cultivation, and 
protection, you are able to get a crop a little ahead 
of the general run, you are pretty sure of a big price. 


A BOOK ON RHUBARB CULTURE. 

I have for some time been thinking that we 
ought to have a book on growing rhubarb for mar- 
ket; and I assure you it was a pleasant surprise 
when I discovered that there was such a one al- 
ready. It was written in 1894 by Fred. 8. Thomp- 
son, of Bay View, Milwaukee, Wis. W. W. Thomp- 
son & Sons grow rhubarb by the acre. In fact, they 
have one plantation of several acres, and they sell 
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about 10,000 dozen annually in Milwaukee alone, for 
making pies. They also make quite a business of 
growing it in winter, and — even commence put- 
ting it on the market for the holidays in December. 

One thing I was pleased to learn was to find that, 
like asparagus, rhubarb must be frozen first, and 
then thawed out by an artificial spring ora real 
one before it will grow successfully. This tells us 
why so many failures have been reported in regard 
to growing rhubarb in Florida. It can be done suc- 
cessfully, however, by shipping roots south after 
they have been once frozen up 

The book contains several illustrations from pho- 
tographs pertaining to the industry, that are valu- 
able. The author says, “‘ No reliance can be placed 
on the seed producing the identi al variety of its 

arent.”’ If thisis true, what are we to think of 

t. Martin’s rhubarb, the seed of which is offered 
by Pete - Henderson at $10 00 per 1b.? 

The book treats of two different arieties in par- 
ticular—the Victoria, the kind we grow and recom- 
mend, and the Mammoth Red. This latter, from 
the description, we should call much the same 
thing as a plant introduced years ago as the ‘*‘ wine 
plant.” It was to be grown for making wine; and 
not only were wonderful stories told in regard to it, 
but some of our people paid out a ‘* wonderful” lot 
of money for it, only to throw it away and get back 
to the Victoria when they wanted good pies. I be- 
lieve several made wine by the barrel; but as it was 
all soon dropped and forgotten, I jydge it did not 
amount to much as a wine-plant; and, by the way, I 
am heartily glad of it. 

This rhubarb-book contains 76 pages; price 50 cts. 
In fact, that is what I paid for the one I have in my 
hands. We have, however, made arrangements 
with the publishers so we we can furnish it to our 
readers for an even 40 cts., postpaid. The author is 
supposed to be the largest grower of pie-plant in 
America. Their yearly output is something like 125 
tons of ‘*‘ pie-timber;” and it is estimated that it 
takes 120,000 lbs. of sugar to sweeten up the tartness 
resulting annually from their plantation. 


A NEW(?) PROCESS FOR KEEPING APPLES. 


In a recent number of the Ohio Farmer we find 
the following: 

WRIGHT’S PERFECT APPLE-PRESERVER. 

I have a discovery of incalculable value to apple-growers. 
For the small sum of fifty cents I will send a printed recipe 
for the preservation of apples in their natural state through- 
out the winter. Fruit put away by my method will remain as 
solid, crisp. and perfect as when py from the trees. No 
rot, no shriveling. My method will not only keep your apples 
safe and sound through the winter, but by its use you can 
have them for use or market late in the spring when the fruit 
commands a higher price. This is no humbug, but a valuable 
discovery that has been tested, and its great merit fully dem- 
onstrated. Any person putting away ten bushels of apples 
for the winter will save money by using my method, which is 
quite simple, and costs nothing. Send 50 cents for the recipe; 
try it, and if it does not prove satisfactory your money will 
be refunded. Address 

C. B. WRIGHT, Belmont, Belmont Co., O. 

The readers of GLEANINGS, at least the older ones, 
are well aware of the position that we have taken 
for twenty years or more in regard to selling infor- 
mation, recipes, etc., for doing something. The 
above illustrates the point exactly. If Mr. Wright 
really had something valuable, why did he not sell 
it to the Ohio Farmer folks and let them give it to 
their readers? He offers a printed recipe. Each 
reader of the Farmer, if he wants it, is expected to 
send 50 cts.; and yet the whole recipe could be put 
in the Farmer and occupy less space than the adver- 
tisement. Besides, what is to hinder the first man 
who gets it from publishing it to the world, thus 
saving a large amount of money spent uselessly ? 
We sent the 50 cts. just as soon as we saw the adver- 
tisement. Below is the recipe: 

RECIPE FOR USING WRIGHT’S PERFECT APPLE-PRESERVER. 

In storing your apples, if using either barrels, boxes, or 
bins, first cover the bottom with two inches of dry sawdust; 
then place a layer of apples, covering the same with another 
layer of sawdust of like depth, and so on, alternating gach 
layer of apples with one of sawdust. Leave room at the top 
for a covering of six inches of sawdust. This will make the 
fruit perfectly air-tight, and the preservation will be com- 
plete. C. B. WRIGHT, Belmont, Belmont Co., O. 

I judge that Mr. Wright soon found this method 
of doing business was not quite satisfactory; for 
inclosed with the letter was perhaps half a teaspoon- 
ful of gray powder. The envelope containing the 
powder had printed on it the following: 

TAKE NOTICE.—Dissolvé the powder contained in this en- 
velope in one quart of hot water. Sprinkle a sufficient quan- 
tity of sawdust with the solution, and mix thoroughly. The 
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use of the powder is essential for perfect results. The powder 
dissolved and used with the sawdust as directed will be suffi- 
cient to perfectly preserve 100 barrels of apples or potatoes. 

Parties having already tema a recipe for Wright’s 
Perfect Apple preserver will be sent a package of the powder 
for use the next year on receipt of 15 cents and astamp to pay 
postage. . C. B. WRIGHT, Belmont, Belmont Co., O. 

Mr. Wright may be honest—at least I hope he is; 
but I take the liberty of telling him that the powder 
he sends has nothing whatever to do with making 
the sawdust preserve 100 barrels of apples or pota- 
toes. Very likely he has kept apples nicely by the 
dry-sawdust plan. The method is not by any means 
new.* Sometimes the fruit keeps all right, and 
sometimes it does not; but the plan has not been 
sufficiently successful for anybody to continue us- 
ing it. This man may be honest, as I have said; 
but. notwithstanding, his plan of taking 50 cts. from 
our people at large, especially from our impoverish- 
ed farming people, is a tbumbug and swindle, and I 
appeal to our experiment stations to back me up in 
what I say. Ido not know how many other papers 
are accepting this advertisement. I know that 
there are some others besides the Farmer; but the 
periodical that helps to swindle the farmers just 
now will lose a hundred times more than the small 
amount it gets for the space occupied by the adver- 
tisement. Whatsoever a man soweth, that shall he 
also reap. Instead of a dozen lines of printed mat- 
ter on a small card, 50 cts. should pay for a consid- 
erable book, with appropriate illustrations, in re- 
gard to keeping wiuter apples, or any other rural 
industry. 








KIND WORDS FROM OUR CUSTOMERS. 


GLEANINGS, April 1, I consider well worth a year’s 
subscription. ALONZO KNIGHT. 
Plain City, Utah. 


Mr. Root:--In regard to your footnote to article 
on “New Celery Culture,” pages 300 and 301, we 
will say the author's full address is Mr. W. H. Jen- 
kins, poe ad J Centre, N. Y. 

Springfield, O. EDITOR FARM AND FIRESIDE. 








I like GLEANINGS very much. | especially enjoy 
reading Mr. A. I. Root’s Notes of Travel and Home 
Talks, especially through Arizona, as I iived there 
for five years. MARIA FRASER. 

Terminous, Cal. 


T received the barrel of potatoes yesterday. They 
were larger and nicer than I expected to get. The 
freight charges were 90 cts. Thank you for being 
so prompt in sending them. 

Glidden, Towa. Mrs. M. E. MOFFAT. 

Thanks for the very valuable assistance of adver- 
tisement in GLEANINGS. It appears the GLEANINGS 
people are a very pleasant and progressive family; 
and the surprising thing is, there does not appear 
to be any other kind of people in it. 

Terre Hau'e, Ind. L. H. MAHAN. 


The sections you so kindly forwarded have come 
to hand, and are very satisfactory indeed. I am 
surprised to get such good sections for ‘“ creams.” 
They are even better than the No. 1 sections made 
at alocal mill or factory, and the dovetails put to- 
gether fifty per cent better. W. J. MANLEY. 

Sanilac, Mich. 


The goods ordered Mar. 11 reached me April ], all 
— and to say I am pleased with the manner in 
which the goods were put up Is putting it very mild- 
ly. Lalso find thatI can get goods cheaper from 
the nes Store, after paying freight, than I 
can at home. Please accept thanks for the careful 
attention A. E. Roop. 

Estey, 





fou gave my order. 
ich. 


The car otf goods has arrived, and I have been un- 
packing them. I am very much pleased with the 
improvements in the hives. Surely the Danzy cover 





*Other substances, such as bran, oats, cut straw, etc., and 
dry sand for potatoes, have been used successfully in place of 
the sawdust. Lh Ngee | the fruit from the air by wrapping 
it in tissue paper, exactly as oranges and lemons are shipped, 
amounts to the same thing. It usually helps to preserve the 
fruit, but it is NoT a sure thing, by any means. 
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is by all means the nicest I have ever seen. But 
what surprised me most was the new Weed founda- 
tion. I thought sure at first 1 was 500 lbs. short on 
foundation, but on opening a large box I found it 
filled with nice paste-board boxes. [ said, ‘‘ What in 
the world is this?’ I opened one, and was I pleased? 
Well, Ican not find words to express my pleasure. 
Surely, The A. I. Root Co. leads in improvements in 
bee supplies. I now feel sure that whoever gets an 
order filled with this foundation will be a customer 
for all time. have never seen any thing to com- 
pare with the packing or the fine appearance of this 
foundation, J. B. MASON. 
Mechanic Falls, Me., Apr. 12. 


As long as there is ‘‘Our Homes” department in 
GLEANINGS (I haven’t owned a colony of bees in 
three years) I do not know how I can get along 
without GLEANINGS. It is the only thing that 
comes to me now which came to my once happy 
home away back in Ohio. I then hada kind and 
loving wife, and nearly a hundred colonies of bees. 
But continued poor seasons and foul brood (I suc- 
ceeded in eradicating the latter, however), drove 
me to other business, and in May, 1893, pneumonia 
robbed my home of its only charm—my precious 
darling wife; and, friend Root, GLEANINGS was one 
thing that helped to make my home a happy one, 
for it helped me to bea better man than I ever 
would have been had it not been for GLEANINGS; 
and ad wife, too, used to enjoy the Home Papers so 
much. 

IThope you, Bro. A. I., will be spared many years. 
T am afraid I should lose my interest in GLEANINGS 
if the time ever comes when there are no more 
‘“*Home Papers,’’ and I may lose my interest in the 
bees too; but I hope I shall never lose my interest 
in the risen Lord, in whom pe have helped me to 
strengthen my faith. ASIL T. BLEASDALE. 

Shell Rock, Iowa. 


A KIND WORD FROM ‘‘ MERRIE ENGLAND.” 


My Dear Mr. Root:—I suppose I may call you a 
brother, not only as a bee-keeper, but as a follower 
of the Lord J sus Christ. I must express my sin- 
cere thanks to you for GLEANINGS, with many val- 
uable points, not only beewise but otherwise. I lend 
GLEANINGS to my friends here who are not bee-men, 
and they are charmed with it, and look out for it as 
anxiously asI do. I may say, also, I have your A B 
C, 1891 edition, and consider it one of the most valu- 
able and helpful books I have among my bee-books, 
and I heve over forty vi lumes devoted to bees and 
subjects pertaining to bees. 

I note in GLEANINGS several articles on founda- 
tion with deep cells. Would you kindly mail me at 
once several samples of some? Iam making upa 
bee-cultural exhibit for our Notts County Show, in 
June (early), and I should be grateful if you could 
send me at once a few samples of deep-cell founda- 
tion. I used the Weed foundation once last year, 
and had splendid results. In this district (Notting- 
hxam) we have had atrying spring for bees, and in 
my own apiary spring dwindling has been greater 
than I have ever known. If the fine warm days do 
not come soon I shall not have my colonies strong 
enough to take full advantage of the honey-fiow. 

Let me also say I join hands with you in your cru- 
sade against smoking. I am (please without egotism) 
a local preacher, Sunday-school teacher, Bana of 
Hope worker, and am anxious for any thing to lift 
up my fellow men and women around me; and I 
must sincerely thank you again for the inspiration 
and help I have derived from your Home Talks, ete. 
IT may not meet you on this side; but, dear brother, 
I will meet you at “the fountain’’ by and by, in 
God’s good time. With every good wish I remain, 
dear sir and brother, faithfully yours. 

Stapleford, Eng. PETER SCATTERGOOD, JR. 


{Many thanks for your exceedingly pleasant 
words, my good friend S. By the way, it occurs to 
me that you arerightly named. I have been won- 
dering whether it is because of your name that you 
have taken up all of this good work. If it were the 
fashion nowadays to give a man a name according 
to his habits, we might understand why they should 
call you Scattergood. [assure you Mrs. Root will 
value your kind lett r, for England is her old home. 
We have been talking some of visiting the scenes of 
her childhood; and if we do we shall try to give you 
a call, dear brother. May God bless and sustain 
you in your good fight.—A. I. R.] 
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Root’s Goods. — 


Before placing your order for this 
season, be sure to send for Root’s 


1897 Catalog, ready now. 
Our 1897 hives, with improved 
Danzy cover and improved Hoffman 
frames, are simply ‘‘out of sight.” 
Acknowledged by all who have seen 
them to be a great improvement over 
any hive on the market, of last year. 


Comb Foundation. ——=. 





Cheaper and better than ever; clear 
as crystal, for you can read your 
name through it. Process and ma- 
chinery patented Dec. 8, 1896, and 
other patents pending. Samples of 
the new foundation free. 


The A. I. Root Co., 
Main Office and Factory, Medina, Ohio. 


Branch offices at 118 Michigan St., 
Chicago; Syracuse, N. Y.; St. Paul, Minn.; 
Mechanic Falls, Me.; No. 10 Vine St., 
Philadelphia, Pa. 
Untested Italian Queens. 


Queens ready to mail, either golden or dark 
queens from select stock, at 65 cents each; % dozen, 
#3.50; dozen. $6 50; two or more dozen at $6.00 per 
dozen. Tested ae 75 cents each. 

W. A. COMPTON, madonna Tenn. 





Orders filled by return mail or freight for A. I. 
Root Co’s supplivs. our choice strain Italian 
queens; one, two, and three frame nuclei. If you 
want good goods at low prices and in a hurry, send 
us your ae 36 page catalog free. 

OHN NEBEL & SON, High Hill, Mo. 


QUEENS 


Smokers, Sections, 
Comb Foundati on, 
And ail Apiairan Supplier 
cheap. Send for 
T. FLANAGAN, Relleville, Hf, 








SEES = 


FREE atalogue 


QUEENS, 


Rocks, 75¢e; $ 
free. 











Either ; 3or 5 bande od, 5c ‘each; 6, $4.2 

Nuclei, and all kinds of aaliee 
9 che: ip. Eggs fcr hatching B. P. 
. ©. B. Leghorns, #e per 13. Catalog 


CHAS. H. THIES, Steeleville, Il. 
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e either golden beauties 
Italian Queens, or 3-banded imported 
stuck. Tested, $1.00 each; untested, 
70c each; half dozen, $4.00. One queen to new cus- 
tomer, 65c. P.O. M 0. « fice, Lavaca, Ark 
BE. A. SEELEY, Bloomer, A Ark. 


~ Pure Italian Queens. 


Fifty cents each. Warranted first-class. No black 
bees here, and no disease. Safe urrival guaran- 


—" W. C. GATHRIGHT, Dona Ana, New Mex. 
SALE 4 SWARMS OF FINE BEES, 


in healthiest locality in the South. 
BARGAIN. Address F. J. ROH 4 
Forest Home Apiary, Grand Bay, Ala. 


PPOR SALE.—75 Colonies of Italian Bees, 
in eight-frame Langstroth hives. 
Price $4 to $4.50 per colony. 
Discount on five or more colonies. 
DS Vandereike, Lake [lills, Jefferson Co., Wis. 








Second-hand Bicycles 


offered recently have all been sold, but we have 
two more. One Remington Racer (made by the 
Remington Arms Co.), weight 20 Ibs., 114-in. tubing; 
nearly as good as new, and listing $110.00. We offer 
for $45. Reason for selling, A. I. R. expects to ride 
1897 model. 

One second-hand Victor, 95 pattern; wood rims; 
wood handle- bars; Morgan & Wright tires. Sold 
originally for $100 00. We «ffer for $25.00. It is in 
good riding condition, having been overhauled in 
our bicycle-repair shop. 

Wax at market price wili be accepted in place of 


east 
THE A. 1. ROOT CO., Medina, 0. 


POR SALE. —200 Cases, two 60-lb. cans to case, at 
35 cts. acase. Ihave a large quantity of them; 
they are new eans, clean and nice inside, but my 
using steam in storage warehouse caused them to 
be a little rusty outside. Order10 cans as sample; 
speak quick. wri. A. SELSER, 
10 Vine St., Philadelphia, Pa. 
The A. T. Root Co’s Philadelphia office. 

















Wants and Exchange Department. 


\ 7 ANTED.—To exchange Italian queens, bred from 
imported mothers, for plants, seeds, pet stock, 
or Cowan extractom What have you to offer ? 
J. H GARRISON, Cor. Louisville and 
Cheltingham Aves., St. Louis, Mo. 











\ TAN TED. --To exchange single-case World type- 
writer (good as new); also bybrid bees in full 
colony, for extracted honey or offers. 
A. W. GARDNER, Centreville, Mich. 


\\ “ANTED —To ‘exchange Pekin ducks or eggs for 
Italian bees, African geese, or offers. 
JOHN Burr, Braceville, Ill. 








W 1 ANTED.—To exchar: ‘ge a Given press, as good as 
new, tor offers, or any thing useful on a farm. 
J. W.H., Bronson, Mich. 


W “ANT ED. —To exchange empty L. combs, free 

from disease, in Hi ffman frames wired, drawn 
from full sheets foundation for sections, shot- -gun, 
foundation, taiking-machine, team-harness or of- 














fers. ©. S. YOUNKIN, Confluence, Pa. 
\ } ANTED — To exchange » 2-horse-power gasoline 
engine. Wanted—lathe and mechanical tools. 
Roserr B. GEDYE, La Salle, Til. 
\ / ANTED.— To exchange for any thing useful, St. 
Bernard puppies at greatly 1educed prices; 


also pure-bred Poland China hogs and Pekin ducks. 
W. W. PREVEY, Elroy, Wis. 


\\ ANTED.— 25 second-hand bee-hives. Describe, 
stating price. E. T. Brock, Danby, N. Y. 


pa —To exchange Belgian hares, homing 
pigeons, White Leghorn eggs or breeding-stock, 
for Italian queens from imported mother, pure-bred 
geese, ducks, or ducks’ eggs, or offers. 
EUGENE MANNING, Jacksonville, N. Y. 
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Honey Column. 








CITY MARKETS. 


CuH1cAGo.—Honey.—Fancy white, 18; No. 1, white, 
11; fancy amber, 9@10; No.1 amber. 7; fancy dark, 
8@9; No. 1 dark, 7; white extracted, 5@7; amber, 5@ 
6; dark, 4@4%; beeswax, 27. Choice comb honey 
would sell freely at top quotation, as market is bare. 

R. A. BURNETT & Co., 

May 19. 163 So. Water St., Chicago, Ill. 


MILWAUKEE.—Honey.—Fancy white, 12@14; No. 1 
white, 11@12; fancy amber, 10@11; No. 1 amber, 9@ 
10; white extracted, 6@7: amber, 5@5%: dark, 4@5; 
beeswax. 26@27. The trade in honey since our last 
has been dragging, and demand fallen off some- 
what. Our supply of choice quality is not large, and 
think will all be wanted before new crop. The 
common grades of comb will be the last to dispose 
of. Hence the moral, improve the quality to a per- 
fect degree, and better sales will follow and better 
values will accrue. A. V. BisHoP & Co., 

May 19. Milwaukee, Wis. 


St. Louis. — Honey. — Fancy white, 12@13; No. 1 
white, 11@12; fancy amber, 10@10%; white extract- 
ed, in bbls., 4%; in cans, 5; amber, in bbls., 4; in 
cans, 4%: dark, 34%@4, in bbis.; beeswax, 2414@265. 
The demand for honey is and will be light from 
now to the first of October. Bakers and candy-fac- 
tories not using any this season of the year, and 
they consume most of our extra stock. 

WESTCOTT COMMISSION Co., 

May 20. 213 Market St., St. Louis, Mo. 


DENVER.—Honey.—Fancy white, 11; No. 1 white, 
10; fancy amber, 9; white extracted, 6; amber, 5: 
beeswax, 25. We are having an unusual demand 
for our brand of extracted honey. It has been well 
advertised of late, and our customers know a good 
article when they useit. There are several brands 
of honey shipped to our market that are not pure, 
but we believe all Colorado honey on our market to 
be pure. The great trouble we have to contend 
with in this dry climate is granulation. We are 
looking for a good crop of honey this season. 

R. K. & J: C. FRISBEE, 

May 22. Lock Box 1014, Denver, Col. 


NEw YORK.— Honey.— Our market is in good 
shape—the old crop well cleaned up, both comb and 
extracted. New crop extracted is arriving from 
the South, andin fairly good demand at 50@52 per 
gallon for average common, and 55@60 per gallon 
for better grades. Beeswax rather quiet at 26@27. 

HILDRETH BROS. & SEGELKEN, 

May 20. 


120-122 W. Broadway, New York. 

MINNEAPOLIS.—Honey.—Fancy white, 12@14; No. 
1 white, 11@13; fancy amber, 10@12; No.1 amber, 9 
@10; fancy dark, 9; No. 1 dark, 7@8; white ex- 
tracted, 6@7; amber, 5@6; dark, 44%@5%; beeswux, 
25@27. Comb boney nominal. Movement very light 
and will probably continue so during warm weather. 
Extracted steady demand, moving on new water 


white at full quotations. 8S. H. HALL & Co., 
May 20. Minneapolis, Minn. 


PHILADELPHIA.—Honey.—White extracted, 5@5%; 
amber, 4@4%; dark, 3%@4; beeswax, 25. No comb 
honey in this market but odds and ends. Nobody 
wants comb honey now. Considerable call for ex- 
tracted. Beeswax in constant demand. 

Wo. A. SELSER, 

May 21. 10 Vine St., Philadelphia, Pa. 
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KANSAS City.—Honey.—Fancy white, 12@13; No.1 
white, 11@12; fancy amber, 10@11; No. 1 amber, 8@ 
10: fancy dark, 8@9; No. 1 dark, 8; white extracted, 
5@5%; amber, 4%@5; dark, 34@4; beeswax, 25. 

Cc. C. CLEMONS & CoO., 

May 20. 4238 Walnut, Kansas City. Mo. 

Boston. — Honey. -- Fancy white, 13; No.1. 11@ 
12: white extracted. 7@8; amber. 5@6; beeswax, 25 

Our market is without change as to price, but 
we note a lighter demand natural to the warm 
weather. E. E. BLAKE & Co., 

May 19. 57 Chatham 8t., Boston, Mass. 


DETROIT. — Honey.— Fancy white, 10@12; No. 1 
white, 10@11; fancy amber, 8@9; No. 1 amber, 7@8; 
white extracted, 5@6; amber. 4@5; beeswax, 

Dark comb not much called for, and what there is 
in sight is hot attractive, and buyers of it can make 
the prices. . A. Hunt, 

May 20. Bell Branch, Mich. 


SAN FRANCISCO.—Honey.—Fancy white, 10; No. 1 
white, 9; fancy amber, 7; No. 1 amber, 6: fancy 
dark, 5; No. 1 dark, 4; white extracted, 5; amber, 4; 
dark, 2; beeswax, 24. New honey of very fine qual- 
ity is coming in the market. The crop will be a 
good one, but less than expected three weeks ago. 
Looked-for late rains did not come. 

HENRY SCHACHT, 

May 14. 


San Francisco, Cal. 
CINCINNATI.—Honey. — No. 1 white, 10@13; No.1 
dark, 8@10; white extracted, 5@6; amber, 4@5; dark, 
3% @4; beeswax, 22@25. CHas F.MutH & Son, 
May 18. Cincinnati, O. 


CoLumBus.—Honey.—Fancy white, 12@12%: No.1, 
white, 11: faney amber, 8 Strawberries are now 
arriving so freely that honey is slow sale. Advise 
no shipments without direct communication with 
us. THE COLUMBUS CoM. & STORAGE Co. 

May 22. 409-413 N. High St , Columbus, O. 

CLEVELAND.—Honey.—Fancy white, 12@12%; No. 
1 white, 10@11; fancy amber, 8; fancy dark, 7. 

A. B. WILLIAMS & Co., 

May 25. 80-82 Broadway, Cleveland, O. 
oFor Saut.—Fancy extracted iu 60-lb. cans, and 
fancy comb (Danzy sections) mangrove honey in 
80-lhb. cases. Cash offers wanted, f.o b. here. 


H. PRICE W1LLIAMS, Miami, Florida. 
PROCURED 


ATENTS PROMPTLY 


AT REASONABLE RATES 
By J. A. OSBORNE & CO., 


PATENT LAWYERS, 
579 The Arcade, CLEVELAND, 0, 


CALL OR WRITE. ADVICE FREE. 











HALF PRICE. 


After June 10th we sell eggs from all our yards 
at HALF PRICE ($1 per 15). Eggs will be from 
our best pens, and handled with the same care 
early orders receive. Our breeds: 
Barred & White PI. Rocks, Lt. Brahmas, 
——, Bf. Cochins, White Wyandots, 
rown & Buff Leghorns, Pekin Ducks. 


Our stock will surely please you; order now. 


POULTRY SUPPLIES. 


We are America’s Headquarters. 
Stock, Lowest Prices, Quick Shipments. 
NISSLY’S POULTRY ANNUAL and catalogue of 
** EVERYTHING FOR THE POULTRY YARD”’ is a 
book of 80 6x9 pages, finely illustrated and full 


Biggest 


orinformation. The book is FREE TO ALL, but 
we request a 2c stamp for postage. 


GEO. J. NISSLY, Saline, Mich. 








GLEANINGS IN BEE CULTURE. JUNE 1. 


1000 First-class Sections for only $1.50. 


I have on hand about 40,000 strictly first-class 44x44 one-piece sections. For such sec- 
tions the leading dealers are asking from $2.25 to $3.00 for a single 1000, but I am anxious to 
turn these sections into money as soon as possible, and also anxious to increase my subscrip- 
tion list; therefore, as long as any remain unsold, I shall offer 1000 sections and the Review, 
to new subscribers, for only $2.50. I will also furnish a tested Italian queen and the Review 
one year, to new subscribers, for only $1.50; or a Bingham Conqueror smoker and the Review 


for only $1.75. 
W. Z. HUTCHINSON, Flint, Mich. 





—— HIVE AND HONEY Nuclei--Order Now, 


Ss 
a eee - siege yo rai pe of the old reliable queen-breeder, a 3-frame 
== aidahaiene _ minms ‘© | (Hoffman) nucleus and warranted queen 
se (Italian), that is just running over with bees, 
qo" @ for the best = Danzenbaker sections for $2.25: or will pay express to any part 
“ee ct) “ “ “ 77 tok 4 
= ae os 2 ma of U.S. east of Mississippi River for $3.50. 
oe 5 iT) 5 oe 10 oe 
&® Further particulars regarding the premiums, | . 
also special catalog of the Danzenbaker Hive and EEE Cie TOS SO ae 
System, furnished on application. Address THE A. I. ROOT CO., 
FRANCIS DANZENBAKER, Medina, Ohio. 
~ Care of The A. I. Root Co. Wm. A. Selser, Mgr. 10 Vine St., Phil., Pa. 








At Des [loines, 


Root’s Goods at Root’s Factory Prices “ “tows. 


Immense stock of the latest 1897 goods now on hand, and more to follow. 


i li i is our record, and other goods in proportion. We 
Thousands of Hives and Millions of Sections ae cian te cheno tt Gos tert deen ck tenn 


prices and good service will do it. Eleventh annual catalog FREE. Address 


JOS. NYSEWANDER, Des Moines, Iowa. 








PRICES OF 
Bingham Perfect Bee-smokers and Honey-knives. ap waanee* 


Sm BeeSmoker 


Smoke Engine ('*"Sest smok-) saniapette Doz., $13.00; each, by mail, — ie fp y 
% t. “ Ty 5 i H uk 


ad “ ¥: z 1.00 
00; 90 


“ ‘ 


+ + 


2 70 

Little Wonder (wt. 10 0z.)....2 - * mos -60 

Honey-knife............. . a 6.00; .80 

Bingham Smokers have all the newimprovements. Before buying‘a 
Smoker or Knife, look up its record and pedigree. 


FIFTEEN YEARS FOR A DOLLAR; ONE-1Hi1ALF CENT FOR A MONTH. Se fees 


Dear Sir:—Have used the Conqueror 15 years. I was always pleased Bingham & Hether- 
with its workings. but thinking 1 would need a new one this summer, I ington Uncapping- 
write fora circular. I do not think the 4-inch Smoke Engine too large. knife. ; 

January 27, 1897. Truly, W. H. EAGERTY, Cuba, Kansas. 


T. F. BINGHATSI, Farwell, [ichigan. 


A Penny Saved is a Penny Earned. 


Yes. it’s better than that, for the saved penny you don’t have to earn twice. Well, the 
Weekly American Bee Journal will help you save your pennies. It is a real money- 
saver to the bee-keeper who will read and practice its teaching. The regular price is 
$1.00 a year, or only about two cents per copy. But in order that new readers may give 
it a trial we will send it for only 50 cents from the time we receive your subscription to 
the end of 1897. Now, the sooner you send the half dollar, the more copies you will re- 
ceive. Send ic stamps if more convenient. Sample copy free. 


PATENTED 


4878, 1982 and 1892. 














GEORGE W. YORK & CO., 118 Michigan St., Chicago, Iii. 





